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A GOOD SERVANT WILL NOT REPLY 





LET SILENCE BE THE BEST ANSWER A 


"0 A MISTRESS, NOR LISTEN TO EVIL SERVANT CAN MAKE. 
THINGS SATD OF HER. 
UNDER ANY CIRCUMSTANCE NEVER 
JETER AN UNTROUTH, DRESS ACCORDING TO PLACE AND ASS 
YHE FUTURS WIFE OF AN HONEST 


BE HONEST IN DEED, BE NONEST IN 


WORD. SAUCY ANSWERS DO NO GOOD. WORKING MAN SHOULD DO. 
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GUIDE FOR ROASTING AND BOILING MEATS, 


BAKED OR ROAST MEATS: 


Beef.—Eighteen minutes to each pound, besides the ten minutes 
for warming through, which must be allowed to every joint above 
three pounds in woight. 

Mutton.—Eightven minutes to cach pound. 

Lamb.—Taventy minutes to each pound. 

Veal Fillet. —llalf-an-hour to each pound. 

Veal, Breast or Loin.—Twenty-five minutes, unless of seven or 
eight pounds, then half-an-hour. - 

Pork,.—Iwenty-five minutes, or half-an-hour if large. 

Turkey, small.—One hour and a-half for small; op large, two 
hours. ' 

Goose. —The same. 

Duck.—Three-quarters to one hour. 

Fow!.—The same. 

Pheasant.—The same. 

Partridge and Grouse.—-Forty minutes. 

Hare.—An hour and half. 





BOILED MEATS. 


These must be continually sémmered, not boiled, and if fresh meat, 
ae in scalding water; if salted a long time, must be placed in 
cold. 

Mutton, « Leq of.—A quarter-of-an-hour to each pound; ten 
minutes to any half-pound over, 

Mutton, Neck of:—Half-an-hour to the pound, if a whole one ; 
twenty minutes if less. | 

Lamb,—Eighteen minutes to the pound. 

Beef, Silrer-side or Round.—Twenty minutes to the pound ; 
Brisket or Rolled Flank, half-an-hour. 

Veal, Knuckle of.—Half-an-hour to the pound. 

Pork, Leg af —Twenty minutes to each pound. 

Ham.—Thirty minutes to cach pounil. 

Tongue.— Thirty minutes to each pound, 

Bacon,.——Three-quarters of an hour to each pound. 

Pickled Pork.—TIwenty minutes. 

Boiled Turkey.—One hour and a-half to two hours. 

Fowt.-—Half-an-hour to three-quarters. 

Beef Steak Pudding, made with three pounds of meat, four 
bours. 

Pies, with two pounds and a-half, two hours and a-half. 

Veal Pie, with two po and a-half, two hours and a-half. 
* Jn frosty weather, if meat has been frozen, place it in cold water 
for an hour, which will thaw it. Use the same process with vege- 
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ADDRESS. 


Mucu of the comfort of numerous households depends upon that 
very useful person, the “Maid of All-Work.” Yet she is generally 
found to be totally unfitted for her situation, both by education and 
habit. Being early sent from home to gain her own living, she first of 
all rets’a place to drag children about, then, as time goes on, to help 
a little in the house, then to do a little washing—to cook after a 
fashion—and she then begins to look out for a better place, asking 
high wages, and professing to be a good plain cook, though she docs 
not even know what it means, never imagining it is to cook a plain 
joint and vegetables well, and as well as the first cooks in the land 
can doit. Thus she disappoints her mistress ; but if that mistress 
would enquire previous to engagement how the intended servant 
cooked any articles of food, such as to fry fish, or to boil a leg of 
mutton, there would be much less disappointment; as a mistress 
must know that if a servant cannot clearly describe in what manner 
she would set about cooking a particular article, neither can she 
perform it. Cookery is no random art to be acquired by guessing, 
and though its rules are simple, they must be rigidly followed. 
Many girls really desirous of becoming all they profess to be—plain 
cooks——procure some cookery book and think their difficulties are 
overcome, when to their dismay, the first dish.they proceed to cook 
therefrom, they are stopped in the very outset ; it may be to boil— 
whether the water is to be used hot, cold, or boiling, is never 
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mentioned, yet in this very circumstance is the whole mystery. 
Again the extravagant materials directed to be used either of quantity 
or quality, effectually deters the mistress from following up the in- 
structions, and but toc frequently, the poor mistaken girls, not 
knowing the cost of articles, scarcely conceal their contempt for an 
employer who will not afford such things. Such girls will in all 
probability become the wives of poor men, and poor indeed they 
will keep them all the days of their lives. Let a mistress once 
make them understand, that food can be well cooked without al! 
these aids, and show them the way in which it can be done, that 
order, neatness, cleanliness, and regularity, will be insisted on—then, 
indeed, is part of her’ woman's mission on earth well performed, for 
she not only brings comfort to her own family, but teaches others 
the way to make a pleasant home, a contented husband, and healthy 
children ; teaches them to make their provisions go farther, and their 
carnings to bring greater comfort, It is to such a woman that the 


words of the Preacher may be applied, “Her children arise up 
and call her blessed ; her husband, also, and he praiseth her.” 
To be a help to the helpless, and of a little assistance to young 
mistresses, has been the aim of the writer. The recipes are not 
taken from any cookery-book, but have been for many years tried 
in her family ; have been written on slips of paper from experi- 
ence, and given to servants who have never cooked before, and, 
where the directions ha‘/2 been rigidly followed, have never failed. 
The phraseology and cooking terms have been carefully adapted 
to the comprehension of servants; all long and scientific words 


avoided; and, as much as possible, simple, but expressive words 
‘gsed. 


GOSSIP TO YOUNG MISTRESSES WITH ONE 
SERVANT. 


If POSSIBLE, think over-night what will be required for the 
next day’s dinner, so that the servant on taking away the break- 
fast things, may know what she has to cook, at what hour to 
dine, and how many persons she has to prepare for; also her 
household work for the day, and in what manner it is wished to 
be done. Sce to the larder and its contents, or if unwell, have 
the remnants of food brought to you. 

Tf possible, never send the one servant on errands—time is 
wasted—the affairs of the family are exposed, the ends of con- 
versation are picked up, twisted into something impossible, and 
you are remarked in the neighbourhood as having said or done 
this or the other, of which you know nothing, It is much 
better to let tradesmen call, or order all things yourself, 

If possible, send a servant to bed at ten o’clock; let her rise 
at five o’clock in the summer, and six in the winter; make no 
agreement to call her in the morning, but distinctly decline to 
do so. Place an alarum clock in her room, which will cost but, 
a few shillings, and hold her iw @ measure responsible for its 
getting out of order; otherwise there will be constant complaints 
of its either going too fast or too slow. Let it be possible to 
make a place for everything, and have everything kept in its 
place. Never attend to the numerous wants that some servants 
ask to be supplied with; be assured they are even worse than 
indifferent helps, as they wish to make a show of doing and 
understanding work, but mean to neglect it as much as they 
can, “Bad workmen always find fault with their tools,” is a 
true proverb; for good workmen will work with anything that 
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comes to hand; nevertheless, things proper to work with, they 
must have. <A few words here, respecting house-flannels, may 
not be amiss; that which is usually sold at-the oil shops is made 
up from the worst of wool, therefore lasts no time; home-made 
ones are much better; lay two or three layers of old flannel 
together, tack them well all over with string, thread, or cotton, 
fastening in the ends securely ; make a paint flannel in the same 
way, only about a quarter as large, with a string to hang it by; 
give the servant a piece of old drugget or old cloth of any kind 
for hearth and step cleaning ; for tea and glass cloths, the very best 
material is the unbleached brown holland, at about sixpence 
the yard; three-quarters of this makes one cloth; five of these 
will last very well for a twelvemonth, and a maid of all-work 
should not have more; they will be only thrown away. Any 
girl, ever so hard worked, should find time to wash three cloths 
in a day. 

Many young house-wives find themselves puzzled to know 
what they ought to allow for a servant’s consumption and use in 
a week. They should not agree to find them beer; long ex- 
perience has proved that they can work far better on tea than 
anything else ; it is just as economical, and they feel themselves 
of much more importance, and think better of their mistresses if 
tea and sugar is allowed them, as they can then have it whenever 
they like; a quarter of a pound of tea and one pound of sugar, 
costs Is. 4d. per week, without beer; or two ounces of tea 
and half a pound of sugar, costing 84d. a week, with beer; the 
former is preferable; besides they know that this is their own, 
and they will frequently deprive themselves of it to give to those 
belonging to them who may absolutely need it :— thus, a quarter 
of a pound of three and eightpenny tea, 11d.; one pound of 
sugar, 5d.; ‘half a pound of shilling butter, 6d.; three quarters of 
a pound of eightpenny cheese, 6d.; three loaves of bread at nine- 
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pence the quartern, 1s. 13d. ; yellow soap, half a pound once a fort- 
night, to wash their own clothes, and half a pound every week for 
the use of the kitchen, including the washing of kitchen cloths. 

Thus the cost of a servant, exclusive of meat, milk, and vegeta- 
bles, is about 3s. 8d. per week ; this added to £6 or £8 wages— 
say the latter—will amount to about £17 10s. a year. A maid 
of all-work should never be permitted to carve for herself, and 
a mistress should, if anything eatable is missing, ask for it; make 
a point of always doing so, and after a short time nothing will 
be found wanting or touched, or if it is, the time is come to part. 
Never allow them to take dripping, for two good reasons—one, 
that they will spoil the meat, to make their perquisite greater ; 
secondly, that the dripping should always be made use of in a 
house. In respect to saucepans, tin ones are much better than 
any other kind, they last a long time, are always sweeter smell- 

ing, and are more easily cleaned and kept cleaner than others ; 

less fire is required to make water boil in them, and if any soup or 

Hquor is left in for a night it is not spoiled, as would be the case 

in iron, or copper saucepans ; lastly, they are cheaper and more 

easily repaired than others: Block tin isa thicker kind, and more 

expensive; the common tin do equally well, if in purchas- 

ing, observe the bottoms are set in perfectly level, not concave, 

or bent up into the saucepan, as this makes them burn out 

quicker. Round cocoa-nut fibre brushes, of two sizes, are the 

best cleaners of saucepans, they save the servants’ nails, and 

prevent them scraping the bottoms with a knife. 

In conclusion, purchase as much as possible at those shops 
which have the reputation of selling only good articles; re~ 
specting the quality of these, much information may be ob- 
tained from the little book, “ How to detect adulteration in our 
daily food and drink.’’ The advice there given respecting bread 
and sugar it would be well to follow. 
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THINGS ABSOLUTELY REQUISITE FOR A KITCHEN, 
WITHOUT WHICH IT IS NOT SO EASY TO COOK WITH METHOD, 
AND WITH BUT LITTLE TROUBLE. 

Two wooden spoons, costing 2d. and 4d.; perforated tin 
strainer, 9d.; a whisk, Q9d.; scales and weights, 14s.; fish 
kettle with strainer, 4s. 6d. to 6s. 6d.; a wooden bowl and 
half circular chopper, 2s. 6d. Of course, all other implements 
and utensils for cooking are supposed to be in the kitchen for use. 


REMARKS TO BE READ, AND ATTENTIVELY 
REMEMBERED BY A SERVANT. 


Always make up the fire an hour before the cooking com- 
mences, so as to have it clear. Stir the fire as little as pos- 
sible; to stir much is always a sign that neither cooking nor 
saving is understood. As the fire burns hollow, fill up the 
places with coal; do not stir it down, or put coal onthe top, as 
this will cause smoke; keep the under bar quite clear, to cause 
a draught through the grate. When there is an oven it 
must be well stirred out at every opening night or morning; 
ts the fine dust which prevents the heat from penetrating to the 
oven. Let the fire come up to the top of the oven, not spread 
wide out; it does not need a wide fire to cook by, only a high 
one. After dinner, if the grate has been wide, wind it up; 
throw up the cinders—they will perhaps last till tea-time. 
Always keep boiling-water ready. Never throw water over 
a grate that is hot, or it will cause it to crack. ’ 

Put bacon always in a cold pan to fry; if it is hot at first it 
will brown it. Save all bacon fat; it is better than anything 
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for stuffing (suet in stuffing gets cold and disagreeable) ; it is 
excellent for frying fish, or dripping poultry. Always drain the 
fat from bacon by putting it on a plate before placing it in the 
dish in which it is to be served, which should only be done the 
last moment before sending to table. 

All lard or dripping will use twice over, if poured while hot 
into a basin of water. 

In boiling an egg, it is better to put it into cold water, and 
take it up the minute it boils up fast, or place it in boiling 
water, steaming it over the steam for an instant before putting 
in, to prevent cracking, then letting it boil three minutes and 
a half. 

In opening puddings, after taking off the cloth, run the knife 
between the edge of the bason and paste; let it stand for a few 
minutes, for the steam to escape, or this steam will burst the 
pudding, which should be sent up whole; place the dish upon 
it, turn it upside down, then gently shake it out into the dish. 
A. fruit pudding should always have powdered sugar over it. 

Let all cooking utensils be kept very clean ; which, after wash- 
ing while hot, should be well wiped, and placed before the fire to 
dry. Never leave any dirty; they will be sure to be wanted 
when there is no time to clean them 

Suet will keep a long time if every bit of blood and meat is 
taken out, and the suet well rolled in flour. 

In conclusion, use your best ability to please; and act by your 
mistress as you would have her act by you; and remember, that 
én all your doings the ae of God is ever on you. 
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DINNERS, 


Bowep Leg of Mutton; Turnips; Potatoes; Caper Sauce; 
Pic, Tart; or Baked Apple Dumplings. . . . . Page 18 





White Soup from Mutton Liquor; Cold Mutton; Baked 
Potatoes; Baked Onions; Apple Fritters. . . . Page 20 





Hashed or Minced Mutton; Mashed Potatoes; Apple or 
Rhubarb Pie. . . 2. 1. «© 1. 6 «© «© «© © . Page 22 





Roast or Baked Beef; Yorkshire Pudding; Brocoli, or 
Greens, or Carrots, or Buttered Parsnips; Horseradish; Sul- 
tana Pudding. . . 2. « - 1 6 6 ow w se 6 Page 23 


Under-cut of Sirloin as Dinner or Breakfast Dish. Page 25 


Vegetable Soup from Bones of Beef; Cold Beef; Fried 
Potatoes: Bread and Butter Pudding. . . . . . Page 29 


Roasted or Baked Shoulder of Mutton; Onion or Celery 
Sauce; Potatoes; Baked Potatoes; Jam Tart, or Rolled Jam 
Pudding. . 6 2 2. 6 6 ee ew we ew ee Page 29 





Boiled Leg of Lamb; Parsley and Butter; Brocoli or Green 
Peas; Potatoes; Gooseberry Pie . . . . . . - Page3l 


Peas as above, with Boiled Bacon . . . . . . Page 82 


Soup from Liquor the Lamb was Boiled in; Cold Lamb; Salad 
with Eges; Salad without Eggs; Mashed Potatoes. Page 33 





Roasted or Baked Shoulder or Leg of Lamb; Peas or French 
Beans; Potatoes; Mint Sauce; Hasty Pudding, with Sweet 
Sauce. ° * Co) e e e e s ° e * e ° a Page ST) 


Stuffed Fillet or Oyster of Veal; Boiled Bacon; Ham, or 
Toasted Rashers of Bacon; Fruit Pie, or Boiled Bread Pudding, 
with Saucen ww ww wwe ee ww ee: =Patge 35 


Minced Veal; Mashed Potatoes; Fruit Pie. . . Page 37 





Breast of Veal; Brocoli; Potatoes; Rice Pudding. Page 37 


Roast Pork, Stuffed; Apple Sauce; Winter Greens, or 
Brussels Sprouts; Bread and Butter Pudding. . . Page 37 


Boiled Brisket, or Silver Side, or Part of Round of Salted 
Beef; Suet Pudding; Carrots; Potatoes; Plain Plum Pud- 
ding, baked. 2. 2. 1 1 1 1 we ee ew ee ~Page 39 


Stewed Steaks, or Ox Cheek; Carrots; Turnips ; Potatoes ; 
Rice Pudding. eB eR Oa ew ce we. gE OD 





Fried Steaks or Chops,equal to boiled; Greens; Potatoes; (if 
Chops, Vegetable Marrow); Apple or Rhubarb Pudding. Page 41 





Lamb or Mutton Chops in Batter; Spinach and Poached 
Eggs; Young Potatoes; Lemon Fritters . , . . Page 4l 


Veal Cutlets, Plain or Stuffed; Brocoli; Potatoes. Page 43 





Veal Sweetbreads, or Lamb Sweetbreads and Fry; Potatoes ; 
Vegetable Marrow, or Peas . . 1. 1 wl.) (Page 44 
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Ox Heart to eat like Hare; Currant Jelly; Potatoes; Apple 
Fritters, or Pie. . 2. 2 6 1 ee ew we ee 6~Page 44 





Hashed Ox Heart; Greens; Potatoes; Jam Tart and Custard 
Pudding. . 2. 2. 6 6 6 6 ee we ew we) ~Page 45 





Ox Heart to eat like Duck ; Savoy Greens, or Brussels Sprouts 
(in Summer, French Beans). Tapioca Pudding. . . Page 45 


Boiled Knuckle of Veal; Boiled Bacon or Ham; Turnip- 
greens; Brocoli, or Green Peas; Parsley and Butter; Fruit 
Pie » 6 8 ee we we ee le Ue ee ee 6Rage 45 





Thick Green Pea Soup from Liquor of Knuckle of Veal; 
Sultana Pudding, or Apple Pie. . . . « « + « Page 47 





Winter Pea Soup; Steaks, Chops, or Cold Meat; Fried 
Potatoes; Apple Pie. . . 1. 1. . « . . « «© Pagel 





Irish Stew; Potatoes; Baked Batter or Bread Pudding. 
Page 49 





Harico Mutton; Carrots, Potatoes; Sweet Battcr Pudding. 
Page 49 





Calves’ Head; Parsley and Butter; Brocoli; Potatoes; 
Lemon Fritters, or Baked Apple Dumplings . . . Page 50 


Soup from Calve’s Head Liquor; Hashed Head; Spinach, 
or Turnip-greens; Vegetable Marrows; Sea Kale; Fruit Pie 
or Tart . 6 0 ee ee ew wt lh ww wage KI 





Pickled Leg of Pork, Boiled; Peas Pudding ; Potatoes. 
Page 52 
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Beef Steak Pie; Mashed Potatoes; Pickles. . . Page 58 





Beef Steak Pudding; Boiled Potatoes; Vegetable Marrow. 
Page 5ti 





Veal Pie from Cutlets, to be eaten Cold. . . . Page 52 


vomvene 


Veal Pie from Breast of Veal; Sea kale; Potatoes. Page 58 








Boiled Fowl; Parsley and Butter; Liver Sauce; Vegetable 
Marrow; Jam Tart . . . . . « . « « © « Page dG 





Roast Fow], Stewed Mushrooms; Sea kale ; Potatoes. Page 57 





Roast Duck; Green a Potatoes ; pied or Apple 
Pudding. . . . . .  % » « « . Page 59 





Roast Goose; Apple Sauce; French Beans; Potatoes or 
Greens; Rice Pudding. . . .... . =. . Page 59 





Boiled Rabbits; Onion Sauce; Potatoes; Pickled Pork ; 
Fruit Pie. . . . . . cs gcd: 3 Page 60 


Roast Rabbit; Pickled Pork; Greens; Potatoes; Fruit 
Pie or Pudding, . «© «+ + «© «© «© «© @ «© « Page 60 





Roast Hare; Currant Jelly; Brussels Sprouts; Potatoes; 
Sultana Pudding, « © » «© © «© » « «© « « Pagegi 


Any fish may be added to the above ; if boiled fish, use ronst 
meat: if fried, either roast or boiled, 


is DINNERS, 


DINNERS. 


BOILED LEG OF MUTTON-—-CAPER SAUCE-~-MASHED TURNIPS... 
POTATOES-——PIE, TART, OR BAKED APPLE DUMPLINGS. 


Tus should be boiled in a deep fish kettle with a strainer at 
the bottom to take it up by, as a fork should never be stuck in 
the meat. Weigh the mutton, place it in scalding water enough 
to just cover it; after it bubbles, allow a quarter of an hour to 
every pound it weighs, and eight minutes to any half pound. 
Never allow it to boil, but just to bubble; ¢f it doils, the meat 
will be hard—if tt does not bubble, the meat will eat raw. 
Scum it two or three times. The moment it is done, lift up the 
strainer with the meat on it; set the strainer and joint aslant 
over the steam of the fish kettle at a little distance from the 
fire, cover with a dish cover, and a cloth over that again, to 
keep very warm while the dishing up of the vegetables goes on. 
Afterwards pour the liquor into a clean pan, set it by till next 
day. The reason why meat should be placed tn scalding water is, 
that if placed in cold water the gradual heat for so long a time 
till the water boiled, would draw out the juices of the meat, which 
the scalding water sets just sufficiently to prevent the meat 
becoming hard. a 
A Neck of Mutton will take half-an-hour to the pound. 


To Bort Tuswrps.—After washing and paring; for mashing, 
cut them in thin slices-——for unmashed, cut them in halves, well 
wash, drain, and to be certain they will be a good colour, throw 
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them into plenty of boiling water in another saucepan, with a small 
table spoonful of salt: make them boil quickly. A quarter of 
an hour to half an hour, according to whether they are young or 
old, will dress them; then drain them into a colander, squeeze 
dry with a small plate, turn them into a basin, beat them 
with a wooden spoon, add white pepper (it is likely they are salt. 
enough), and a bit of mutton dripping, half the size of a walnut. 
If there are no drainers to the vegetable dishes, piace in the dish 
instead, a small saucer or cheese plate turned upside down. 
By doing this, whatever water remains in them will run off into 
the bottom of the dish. On this saucer monld the turnips 
smoothly with a spoon, then place the dish.in the oven, or 
before the fire, for a few minutes, till the turnips are very hot ; 
then cover closely and send to table. 


Carer Savuce.—-For one butter-boat use a piled tea spoonful 
of capers, for a sauce tureen use two. Chop them fine on the 
back of a dinner plate—not on a board, as the flavour runs into 
the wood. When chopped place them in the sauce boat with a 
tea spoonful of the caper vinegar (replace this vinegar every 
time in the bottle by adding fresh). Then, Tro Ment Burrse, 
if for a sauce-boatful, measure one and a half of the sauce-boat 
of cold water into a jug, take in a basin two tea-spoonfuls of 
flour and a small pinch of salt; gradually mix the cold water 
with the flour till quite smooth ; put two ounces of butter into 
a very clean saucepan, then strain the mixture of flour and 
water on the butter, set it on a slow fire, keep shaking it one 
way till sufficiently thick, but not allow it to boil, as that 
would thin it. Take ont three table-spoonfuls into the basin, 
strain-the remainder on the capers, and pour backwards and 
forwards twice or thrice, Place this in the oven, or close 
to the fire, to keep hot. Take two spoonfuls of the mutton 
: 7 a2 : oe 
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liquor, mix with the threw table-spoons of butter, shake it well 
together, and pour hot over the mutton. Let all be as hot as 
possible, including the plates; and be careful that the bottoms 
of these, as well as the dishes, are well wiped before bringing 
to table. 


SECOND DINNER. 


WHITE SOUP FROM THE LIQUOR IN WHICH THE MUTTON WAS 
BOILED-——COLD MUTION-~BAKED POTATOES““BAKED ONIONS 
——~APPLE FRITTERS. 


Wuits Sovr.—- Well skim the mutton liquor, and set 
the fat to drain, as this will make an excellent cake. Take 
a pint of liquor, put it into a clean saucepan with three large 
onions, skinned and cut into quarters, eight allspice corns, 
and the shank-bone, or any other; let it boil fast for one 
hour, then strain it; take a quart more liquor; add a 
quarter of a poundof maccaroni, broken up into small pieces ; 
after 1t has boiled half an hour skin three onions, cut them 
across in thin rings, then chop them small; take one head of 
celery, wash very clean in Jukewarm water, cut these also in 
rings first, then chop across; put the onions, celery, a (i#le salt, 
and one ounce of butter to the soup; let it boil another half 
hour, when it will be ready. To thicken, rub a tablespoonful 
of flour, smoothly, with a little cold water; then beat a little of 
the hot soup with it, and strain to the other soup; beat altogether 
well with along wooden spoon; let it just simmer; add a tea- 
spoonful of essence of celery, see page 21. The full cost: of 
this will be—Onions, 2d.; quarter of 2 pound of macearoni, 
24d.; one head of celery, 1d.; butter and spice, 1d.—total 634. 
It will serve six persgns well; and if a little of the cold mutton, 
free from fat, be minced and mixed with it, and seryed with a 
dish of mashed potatoes, it will make an excellent dinner. 
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To Masg Porators.—When nicely boiled or steamed, but not 
too much broken, first set the dish they are to be served in to 
warm, either before the fire or in the oven; then turn the 
potatoes into a large white basin or pan, and with a wooden 
spoon beat each potato against the side of the pan till soft, 
which must be done quickly or they will cool. When all are 
well bruised, with no hard bits remaining, add to three pounds 
of potatoes two small table-spoonfuls of milk, and a little salt, 
beat well together, then press hard and round into the bottom 
of the pan, till about the size of the dish they are to be sent to 
table in; then place the dish on the top of the pan, turn 
the pan upside down, and they will fallin a round form into 
the dish. Rub a very small bit of butter over the potatoes, 
score them across the top with a knife, set them slanting before the 
fire, or place them in the oven to get hot and brown. If parsley 
is plentiful, a little wreath of this round the dish looks pretty. 


To Baxse Potators.—Wash them very clean in slightly 
warm water with a brush, to get the dirt out of the eyes, wipe 
dry, set them against the side of the oven, but not that the 
skins will burn, turn them round once or twice; from an hour 
to an hour and a half, according to the heat of the oven, is 
sufficient time for them; butif they cannot be served, which 
they should be, directly they are done, set them in a cooler 
place in the oven, and unlatch the door of the latter, but not 
set it wide open; upon this depends whether they are served 
to look shrivelled, orto lookroundand plump. A pat of butter 
must be sent to table with them. Cold caper sauce with eold 
mutton and baked potatoes is excellent; or where children are, 
a gravy may be made as at page 24, for beef, 3 


Czzeny Essexct.—Pat two es of celery seed into three 
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ounces of strong spirit of wine ; in a week it will be fit for use 
and will save the use of celery altogether. 


Baxep Ontons.—If Spanish, they should be thrown with 
their skins on into a large saucepan of boiling water, with a 
little salt, and kept boiling fast for an hour, then taken up, 
well wiped, and each onion securely wrapped in paper to shut 
out air, and baked for two hours-and-a-half keeping them 
well turned to the hot side of the oven. When they feel very 
‘soft through the paper they are done ; serve very hot, with the 
paper only taken off; unmelted butter, pepper, and salt, should 
be eaten with them ; or peeled, and gravy poured over. 


To Baxse Common Ontons.—Choose the largest, roll them 
well in paper, and bake an hour-and-a-half; dish wp as the 
Spanish. 


THIRD DINNER. 


Hasnep Morron, on Mincep Mutton, Masuzep Porarosgs, 
Aprise og Ruvears Pisr.—Cut off the meat into slices, neither 
too large nor too thin, slightly pepper, salt, and flour both sides, set 
these on one side ; take the bones and all the sinewy pieces, but no 
fat, with ten bruised allspice berries and a quart of water, let them 
boil fast for two hours, then strain, and put the liquor on to boil 
again; peel and cut into fine rings and chop finely one large 
onion, throw it into the boiling Tiquor for six minutes; now 
thicken the liquor by rubbing smoothly in a basin one table- 
spoonful of flour with a little cold water, then add gradually 
the hot liquor, beat up well, add a tablespoonful of any sauce, 
if liked, return it to the saucepan, let it just bubble, then place 
in the meat in layers, let it stand on a very hot place till warm 
‘through, but i-niust not boil, or even bubble, or the meat will 
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be hard ; ten to fifteen minutes will warm it through. Take a> 
round of toasted bread (or more where children), cut it first 
into eight squares, then across the squares, so as to make 
sixteen three-cornered pieces. After pouring the meat and 
gravy into the dish, set these round in vandykes; serve very 
hot. Orif hash is wanted immediately, melt a little butter 
water, flour, and salt, free from lumps, when it simmers, and is 
sufficiently thick, put in a tablespoonful of Reading Sauce, 
slightly flour and pepper the meat, put it in, let it simmer up 
once, not boil, serve with bread as above. 


Minczpy Mvrton, EQuAL TO VzeAL.——Cut off the meat, free 
it from sinew, skin, and much fat; boil the bones with these 
pieces and allspice, as before directed, and a little lemon peel, if 
liked ; strain, and when thickening the liquor, use a good table- 
spoonful of flour, and a piece of butter the size of a walnut; no 
sauce. Have the meat minced not so fine as for mincemeat, still it 
must not be large; add a little salt and grated nutmeg, put it in 
the liquor, and manage it as directed for hash——-that is, not let 
it boil. Or if wanted before gravy can be made, prepare it 
exactly as for quickly-made hash. 


FOURTH DINNER. 


ROAST OR BAKED BEEF ~~ YORKSHIRE PUDDING—— GREENS, 
BROCOLI—~BUTTERED PARSNIPS OR CARROTS~POTATOES~~ 
HORSE-RADISH—~SULTANA PUDDING. 
fj, whether roasted or baked, will take either fifteen or twenty 

minutes to the pound, according as a family may like é& 

much or slightly done; at fifteen minutes the red gravy 

will be in tt; at twenty minutes it will be dry ;.but whatever 
the weight and time allowed, fifteen or twenty minutes must 
be recltoned extra, to let the meat warm; exactly ax in doiling 
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meat, the time is reckoned from the period it sorts, and 
not from the time of putting in. First, if to be baked 
flour the meat well, and if fat, let a good tablespoonful of flour 
be scattered over the dripping pan (this will brown and make 
gravy). The meat should be turned round three or four times 
during baking, and shon|@ it require, flour it again; also open 
the oven door frequently, to let out the steam. When done, 
take up, and set ina warm dish on the top of the oven, cover close 
{and in this state it will not hurt if kept for an hour). 


To make Gravy.-~—Some persons only like to have the drip- 
ping taken away and merely boiling water, in which a little salt 
has been dissolved, poured over the meat. Of course much can- 
not be made in this way; and where children are, a great saving of 
meat is effected by pouring off the dripping, all but about a table- 
spoonful. Take two teaspoonfuls of flour, a little salt; mix smoothly 
in this dripping, rubbing the brown flour up with it; then add 
gradually hot water till sufficient is made; set the dripping pan 
over the fire a few minutes—noé let it boil ; add a little colouring 
as under, then pour over the meat. This is nutritious and 
wholesome; the flour here absorbs all the fat. 


Brownine ror Gravies.—Take two pounds of treagle, set 
it in an oven for two hours till it boils, and becomes nearly 
black; then take it out, and, while hot, stir into it two table- 
spoonfuls level, of grated salt, three of vinegar, and five of 
hot water; stir it frequently till cold, then bottle. This will 
make a full pint of browning, and will cost 8d. ; or burn a little. 
suger in af fron spoon, and pour water over. 


For Roast Bezr.—Set it some distance from the fire at 
firet, placing. it gradually nearer after the first quarter of an 
hour, which time must not be reckoned, Drip. it frequently ;. 
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twenty minutes before taking up, salt it slightly; flour it well, 
and as it browns, flour again ; take it up, pour off all the fat; 
burn in an iron spoon a little moist sugar, then pour sufficient 
boiling water over the burnt sugar into the gravy; or use colour- 
ing; then pour it round the meat, xot over ¢t. If a sirloin be 
chosen as the joint, and the family is small, cut off the meat that 
turns over at the end; salt it by well rubbing salt into all the 
crevices as well as over the surface of the meat; this will make an 
extra hot dinner, or make out with soup from the bones of the joint. 
To dress this, wash it first in alittle warm water; place it in cold 
water; boil it very gently one hour and a half from the time it boils 
(that is supposing it to come off a joint of eight or nine pounds), 
serve it with boiled rice round the dish; or gravy madefrom one half 
liquor it was boiled in, alittle melted butter, and a dessert spoon- 
ful of made mustard to be well rubbed in with the liquor and 
butter, then poured over it; serve carrots in a separate dish. 


Unpsr Cur or SrrLoin.—lIf it is not much prized at dinner, 
will make into a hot dinner for one or two persons, oras a breakfast 
dish. If for dinner, cut into thick slices, then broil on grid- 
iron (but this, only a good cook can perform well), keeping the 
slices turned every minute, then having a very hot dish which 
has been well rubbed over with eschalot or in which a small 
spoonful of Reading, or other sauce, with a lump of butter 
the size of a walnut has been melted before the fire; take off 
the steaks without sticking the fork in them; turn them in the 
gravy quickly, cover close ; broil some small slices of fat, take 
up these on to another plate, let them stand to drain a minute ; 
pepper and salt slightly the steaks, then place one piece of fat 
on the top of each steak ; send to table very hot. This broiling 
requires great care and a very clear fire. Frying will almost do 
»as well if properly done. Into a clean pan shred up some suet 
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or beef fat; when it Goils. put in the steaks and turn them fre- 
quently, never allowing the side next the pan to get hard, or it 
will be spoiled ; when done, take them out on a clean hot plate to 
drain all fat off; then put them into another hot plate with 
gauce, aS before directed, or serve with only a little butter, 
pepper, and salt, 


+ 


Yorxsuire Puppine.—Take two eggs, a pint of milk or 
water, half a teaspoonful of salt, beat well together, put six 
ounces or six piled table spoonfuls of flour into a basin, gradu~ 
ally mix the eggs and milk with it into a smooth batter, and 
beat it altogether for a quarter of an hour. Place the meaton a 
stand over this to bake, or under the meat to roast. Where there is a 
family, it is desirable to have plenty of gravy, which is lost if this 
pudding is baked under the meat. It is equally good if baked 
as follows :—Rub a tablespoonful of beef or mutton dripping 
(as the joint may be) over the bottom and sides of an oval 
dripping-pan, twelve inches long and eight wide, pour the batter 
through a strainer into the pan (should there be any lumps, these 
can be beaten smooth in the strainer); bake an hour-and-a-half, 
keeping the pan frequently turned round, to brown the pudding. 
Serve it on a very hot dish, cut into sizeable pieces for helping, 
and let it be the last thing put on the table. Or, bake it under 
the roast meat for the same length of time, turning it as above 
directed. A pudding made as above, with some peppered short 
bones of a neck of mutton, breast of veal or mutton, and some 
chopped onions stirred in, will make a good, cheap and relishing 
dinner with plenty of: potatoes. 


To Born Carnors.—Winter carrots only should be used 
with beef. Scrape and wash them very clean; do not cut them 
in halves, bat cut off ‘a little of the thick end and the extreme 
‘point (these can be ‘boiled ‘at the same time, but should be. 
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reserved for the soup to be made from the bones); place the 
carrots in cold water, with a little soda the size of a small bean, 
let them boil two ‘hours and a half; if they should be done before 
this, they may be taken up and set on one side till wanted ; then 
plunge them into boiling water (be careful to let them be quite 
dry before sending to table), arrange them nicely in a hot dish, 
and they will look like fresh carrots newly pulled from the ground. 


Burrerzep Parsnirs.—-Pare, wash, and cut in halves, throw 
them into boiling water with a little salt; in twenty minutes or 
less they will be done; take up, mash well, as turnips, taking 
out all hard pieces; adda piece of butter the size of a walnut, 
salt to taste, and white pepper; place them in a round mass in 
a dish, cut in diamonds across the top, set the dish in the oven 
or before the fire to re-warm, and serve very hot. 


Caspaae, Brocort, oR Srrouts.—These are to be used in 
summer, the parsnips and carrots in winter. Take care that the 
water boils fast for an hour before the dinner is to be served. 
Wash the greens well in warm water not too hot, each cabbage or 
brocoli, or a handful of sprouts singly; then throw them directly 
into a pan of cold water, each handful singly, as they come out 
of the warm water; then, when allis in the cold water, wash well 
and change to another cold water; let them remain in this till 
within an hour of the time to boil them; then place them to 
drain, either in a clean tea cloth or a large colander, so that they . 
are neatly dry; then, having a large saucepan of water, which 
must boil “‘ galloping,” or as fast as possible, throw in a good table- 
spoonful of salt and a bit of soda the size of a small horse bean; 
then put in the greens, stir them down into the water, cover the 
saucepan close, and makethem boil as rapidly as possible by get» 
ting a good flame under the saucepan. Hf this is not done the greens 
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will be tough, of a bad colour, and very indigestible. Summer 
cabbage takes ten to twelve minutes after tt boils; young heads 
of brocoli, eight to ten minutes; brocoli sprouts the same when 
picked off the large hard stem; sprouts of greens and Brussels’ 
sprouts, ten minutes; turnip greens, five minutes; white-heart 
hard cabbage, when boiled half an hour, take up and plunge it 
into a fresh boiling water with salt and soda; let it boil another 
half hour. Young Savoy plants take ten to fifteen minutes; old 
Savoys, twenty to thirty minutes. With all greens or vegetables 
whatever, the instant they are done sufficiently, they must be 
taken up quickly into a colander, some of the water poured out 
of the saucepan, the colander placed on the top of saucepan, with 
a plate on the greens; if brocoli, the cover of the saucepan ; they 
will thus drain well and keep hot; but be careful the water in 
the saucepan does not touch the bottom of the colander by 
several inches, or the greens will take up both taste and smell 
of the water they have been boiled in, and become unwholesome 
to eat. THe GREAT ART IN COOKING GREENS is to have a large 
saucepan and plenty of fast-boiling water, to let them boil very 
quickly after they are put in, to take them up the instant they are 
done, and not to let them touch the water they have been boiled 
in. Washing greens in salt and water is not good. Itis quite true 
that it kills all insects and snails, but it causes many of them to 
give out a slimy matter, by which they stick onto the vegetables 
instead of falling out. Warm water causes them to fall off in- 
stantly. But whatever helps may be suggested to save trouble, 
nothing should prevent a clean servant from closely looking into 
every leaf if possible. Soda is not injurious; on the contrary,. 
used with cabbage, is very wholesome indeed. Though, if much 
is used, is apt to destroy the flavour of delicate yegetables. 
Horseradish should be well washed and placed in a dish of cold 


‘water for an hour or two before scraping. 
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FIFTH DINNER. 


VecetasLe Sour rrom Bones of Beer; Coup Bezr; 
Friep Poratores; Breav ann Butter Puppine.—Peel and 
cut into rings six onions ; have ready in a frying-pan one table- 
spoonful of dripping, boiling hot; place the onions in with a 
little salt, and fry of a dark brown, but not burnt; take ten 
cloves, ten allspice berries, ten black peppercorns, bruised, and 
one teaspoonful of essence of celery (page 21), or bruised 
celery seed; put this with the bones, onions, and bits of 
skin, but no fat, into three quarts of water; boil fast for 
three hours, till reduced to two quarts, or less, as may be 
wanted; then strain and put on to boil again; grate up 
the cold carrots, or if there are none, some must be put to boil 
when the bones are put on, but not in the same saucepan ; also 
mince six turnips, one head of celery very fine, two onions, and 
if in the summer mince two lettuces ; add sufficient salt and a little 
pepper, let it boilan hour; thicken with two tablespoonfuls of flour, 
rubbed smoothly in a little of the liquor, anda piece of butter the 
size of a walnut; bake two or three rounds of bread and slightly 
butter on both sides, if liked; set it up on end or in a toast rack 
to be crisp, then cut into small square bits and serve on a 
separate dish. Where there are children, a suet pudding which 
has been boiled three hours, then cut into slices, will please 
and satisfy hem better than bread. This soup can be made in 
three hours if attention be paid to it. 


SIXTH DINNER. 


Roast SuHounper or Murron; Onion on Cerery Saves; 
Poratozs; Aprre ok Ruvears Pm; Jam Tart or Rotrep 
Jam Puppine.——This joint will take twenty minutes to the pound, 
with twenty minutes over for warming, which must not’ be 
reckoned ; make the gravy as direeted for beef, page 24. 
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For Owron Sauce.—Half an hour before dinner is ready 
to be served, peel six or eight large onions, according to the size 
of family ; wash them well and cut them into thin rings ; have 
ready a large saucepan full of boiling water, throw in the onions 
with half a tablespoonful of salt, stir them down into the water, 
make them boil up-very quickly, and in six or eight minutes, 
according whether summer or winter onions, they will be done ; 
drain them into an earthenware colander, press the water from 
them with a plate or saucer, and with a wooden spoon well mash 
them into a pulp ; flour them well and turn them into half a pint 
of milk ; well beat, then turn them into a saucepan to make 
very hot, but not doi ; no butter is required in the sauce with roast 
meat; only with rabbits and boiled meat. By thus cooking, 
there are no skins or waste, all is good, eatable, and like marrow. 


Crerery Sauce.—Wash the heads of celery in slightly warm 
water; pull each piece apart to free it from grit, cut into small 
pieces of two inches in length ; throw into boiling water with a 
small piece of soda the size of a large pea, make it boil very 
quickly for twenty or thirty minutes; while it is cooking take 
half a pint of milk, a walnut-sized piece of butter, a good tea- 
spoonful of flour, a saltspoonful of salt; melt it together in a 
smooth mass so that there are no lumps ; the moment the celery 
is done drain it, flour it, and put it to the melted butter, letting 
it stand where it will only thicken and not boil, Both these sauces 
must not be touched with an iron spoon, or they will blacken. 
They may be served as vegetables, in a vegetable dish. 


Baxeb Poraross 1n Dairrine.—Instead of baking the pata- 
toes under the meat, by which the gravy is lessened, an excellent 
way is, if any potatoes have been left from the day before, to place. 
‘them in a separate dripping-pan with some dripping on the top,. 
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ind let them bake an hour; or boil some till they are three parts 
flressed, then bake them for half an hour or more in the same 
nanner, and when done spread them on a dish before the fire for a 
ew minutes to dry the dripping away ; sprinkle a little salt over, 
hen dish them on a clean dish; send them up hot. Instead of 
he hard, indigestible potatoes so often presented, potatoes in 
his way are mealy and of a beautiful brown colour, and certainly 
‘cannot be unwholesome. 


SEVENTH DINNER. 

BoiLED Lec or Lams—Parstey anp Burter—Brocori— 
GREEN Pras-—Gooseserry Piz.—All young meats require to 
oe more cooked than older meat, therefore lamb will take twenty- 
minutes to each pound after it bubbles; it must be placed in a 
deep fish-kettle, with drainer at the bottom, in nearly scalding 
water, but then not allowed to bubble too quickly, or the meat 
will be hard; scum it well, and keep covered with water; when 
done take it up at the instant by the drainer, not stick a fork in 
it; set it across the kettle so as to be kept warm by the steam ; 
cover with a dish cover, and a cloth over that; send it to table 
with a little plain melted butter over. Save the liquor in which 
it was boiled. 


PARSLEY AND Butter.—Have ready a small saucepan of 
boiling water, pick the parsley free from stem, wash in two or 
three waters ; press in a clean cloth, then throw into the boiling 
water; make.it boil quickly ; after this allow two minutes, then 
strain it off; chopit on the back of a plate, as wood sucks up the 
flavour, then turn it into the butter-boats, melt butter as directed 
for leg of ‘mutton; strain it to the parsley, and well beat up with. 
@ fork ; if parsley is plentiful boil’and chop sufficient to garnish 
the dish, by putting six pats round the edge of the digh. | 
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Green Pgas.—There are two ways of dressing these ; first, 
let them be shelled with clean hands, not taking up the pea pods 
into the same dish as the shelled peas are in; wash them the 
instant before they are to be boiled, have ready a saucepan of 
fast boiling water, throw into it (for half-a-peck of peas) a small 
tea-spoonful of salt, a piled tea-spoonful of moist sugar, a large 
sprig of mint (which must afterwards be taken out) or some 
parsley leaves free from stem, which many persons prefer; then 
put in the peas, which make boil up very fast; when done, 
which will be from ten to twenty minutes according to age, 
strain, and set the colander over the saucepan, and the water 
which drains from them will keep them hot for a few minutes 
till ready to serve, then turn them into a dish, with or without 
a lump of butter, and serve hot. 


EIGHTH DINNER. 


Pras AS ABOVE WITH BoiLED Bacon.—Scrape the bacon well 
on the rind and under part (or in the boiling this will make an 
unpleasant taste); put it in cold water; allow one hourto each 
pound after it boils, which must be slowly. When done, skin 
off the rind, with a clean grater grate some crust of bread over. 
This is a humble dish, but one that most people like. Another 
way of dressing peas—and where there are children they go much 
further—is to boil them with only a small quantity of water, 
scarcely enough to cover them, sugar, salt, and mint; 
the latter must be afterwards taken out. When dressed, 
thicken the liquor with a little flour and cold water, rubbed 
smoothly in a basin, a small lump of butter, or any gravy that 
might have been left from a previous dinner; let all simmer up 
ence, but not boil. This is very nice indeed, 


Gooszsxrey P1x—For Paste, see page 71. 
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NINTH DINNER. 


SOUP FROM LIQUOR THE LAMB WAS BOILED IN—-COLD LAMB— 
SALAD. 

Put on a quart, or three pints of the liquor, with a little mace, one 
peeled onion slightly cut across, or omitted if the taste is not liked, 
quarter-of-a-pound of vermicelli broken up small, a little salt ; 
let it boil one hour, take out the onion, beat up two yolks of 
eggs in a basin, with a tablespoonful of cold water ; take a 
spoonful of the hot liquor, mix it gradually with the eggs; 
repeat this till the basin is full, then pour into the soup, stirring 
it quickly round, or it will curdle. 


A MOST EXCELLENT SALAD FoR a Larce Famity.— 
Three white-heart lettuces, one onion, the size of a large 
nut, one middling-sized cold boiled potatoe, two  salt- 
spoons of salt, three of dry mustard, two of moist sugar, 
two hard boiled eggs, two tablespoonfuls of salad oil, two 
of vinegar, one of anchovy sauce. Wash the lettuces first 
in warm water, then in cold, pulling them leaf by leaf, and 
saving the stalks; dry them in a cloth. Ina large flat plate, rub 
the salt, mustard, and sugar together, then work in the oil, so 
that it is not visible. Rub the potato smoothly into this; shave 
the onion as fine as possible, chop it finely, mix it in well; take 
the yolks of the eggs, mash abroad, and mix smoothly, chop the 
whites small, and mix; take the anchovy and mix in a thick 
mass; lastly, put the vinegar very gradually, cut the lettuces 
into pieces of two inches long, cutting the stem into slices, where 
it is not woody, then place them in the salad bowl, or a vegetable 
dish, pour the mixture over the salad, and mix altogether well ; 
it should not be poured over the lettuce till just before serving. 


Any other salads may be dressed in the same way, excepting 
c 
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water-cresses and small salading. Endive, celery, and sliced 
beetroot, make a good salad. 


To Bot Bezetrroot.—Carefully wash the dirt from the out- 
side, but take care not to bruise the skin; neither take off the 
end or the top, or the colour will come out; put into boiling 
water and boil four or six hours; take it up by draining all the 
water from the saucepan, then take it out with the fingers, and 
lay it on a dish till next day, then peel it and cut into thin 
slices to mix with salad; or cut into thin slices, sift a little salt 
over, then a very little vinegar, and it is an excellent substitute 
for pickles. ; 


SALAD witHouT Ecos; axso wits LozstEr.—One salt. 
spoon (the size of a silver one) of salt, one of dry mustard, 
two piled of moist sugar, one table spoonful of oil, one of anchovy 
sauce, one of vinegar, one boiled mealy potatoe, cold, and to be 
mashed smoothly, a tiny onion, two small lettuces or one large 
one. Pick the outside leaves off, pare the stem, wash the let- 
tuces free from dirt and insects in slightly warm water, then in 
cold; shake them dry from the water, shred them up, not fine, 
into a clean cloth to more perfectly dry them; let them remain 
in this till the mixture is ready. Take the salt, mustard and sugar, 
mix together on a large plate with a knife which will bend in the 
blade; then mix the oil well with this, so as not to be seen, then 
the mashed potatoe into a stiff paste; shred the onion as fine as 
possible, chop and add it; add the anchovy sauce and mix well; 
lastly, the vinegar, and mix well. Put the lettuce into a salad 
bowl or vegetable dish, pour the mixture over, then mix till all 
the salad is covered. Serve directly. Lobster, beetroot, or thin 
slices of veal or tongue is excellent mixed with this. Hf lobster, 
pull into pieces with two forks (not chop it) and mix in, mbbing 
the coral which is in the head through a colander all over the salad. 
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TENTH DINNER. 


ROAST OR BAKED SHOULDER OR LEG OF LAMB PEAS — 
POTATOES —-FRENCH BEANS—-MINT SAUCE—BREAD AND 
BUTTER PUDDING. 

A shoulder will take eighteen minutes to the pound; to bake; 

a leg twenty minutes; ten minutes may be allowed extra for the 

warming through, which must not be reckoned: flour well 

before putting in the oven, or to the fire, also half an hour 

before taking up. Gravy as directed for beef, page 24. 


Frencit Beans and Scarutet RoNNERS should have the 
strings on each side pared off as well as the ends, unless they 
are very young; they should afterwards be sliced thin, but 
boiled in plenty of boiling water with (if the beans are old, a 
small bit of soda) and a tablespoonful of salt; make them boil 
up quickly, from eight to fifteen minutes according to age. 


Mixt Savuce.—Wash the leaves of mint well, place a dozen 
or more together folded onc in the other, shred very fine, then 
chop across till also very fine; place in the sauce-boat or tureen 
with a pinch of salt and a teaspoonful of sugar and sufficient 
vinegar not to make it too thin. 


ELEVENTH DINNER. 


STUFFED FILLET OR OYSTER OF VEAL—BOILED BACON OR HAM, 
OR RASHERS OF TOASTED BACON — BROCOLI — POTATOES — 
FRUIT PIE—-OR BOILED BREAD PUDDING AND SWEET SAUCE. 
If these joints are very large, they will require longer than 

twenty minutes to the pound, and they must be thoroughly warmed 

through before they are permitted to become the least brown. 


To Maxe tae Srvrrine.—If the family is large, take half of 
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a half-quartern loaf, eut all the crust and bottom of fairly, that 
it may be used for dinner or tea, as slices of the usual loaf would 
be. In this manner all the crumb is left without the slightest 
waste: indeed, bread ought to be cut, that there shall never be 
any waste. Rub this crumb of bread through a colander into a 
pan ; take a saltspoon of salt and half the quantity of nutmeg ; 
rub it in well to the bread; chop a good handful of parsley, 
well washed and free from stem, also a good teaspoonful, when 
chopped, of winter Savory or lemon thyme, both free from stem ; 
rub this in well; have ready some melted bacon fat, pork drip- 
ping, or milk, pour it into the bread and herbs, and knead it up 
into ahard lump. In a fillet of veal, stuff the part where the 
bone is taken out ; also unskewer the thin flap, put some stuff- 
ing in, then skewer or tie it up tightly. (In an oyster of veal, 
which is part of the bladebone, stuff between the meat and bone.) 
Veal should be dripped with bacon fat, pork dripping, or lard ; 
or if dripped with the caul usually sent with veal, it must 
be entirely poured off, as it gets cold and hard as soon as mut- 
ton fat. Flour well before cooking, and when done, make the 
gravy as for beef (page 24), if bacon fat or pork dripping has 
been used; if veal fat, substitutea small bit of butter instead 
—this will make the gravy less apt to disagree. If white gravy 
is wanted, use milk instead of water. 


Bom Pick~epD Pork three-quarters of an hour to the 
pound, placing it in cold water. Ham, if dry, must be previ- 
ously soaked from six to eight hours, put into cold water, and 
slowly boiled half an hour to the pound, If wanted to be eaten 
cold, directly it is done plunge it in cold water, when the skin 
will instantly peel off without trouble; then when cold, grate 
crust of bread over the top; this must also be done both to. 
bacon and ham, if to be eaten warm. Be sure, in sending to 
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table, that the grease does not run on the dish; let it be changed 
to another the instant before sending it up. 


Bom Brocout as directed at page 28. 


TWELFTH DINNER. 


Minoczp Veat—Masuxp Porators—Frvuir Pis—exactly 
as for minced mutton, page 23. 


THIRTEENTH DINNER. 


A Breast or Veat—Brocoui, Porarors, Rice Puppinc.— 
Of six pounds weight should be stewed in half-a-pint of water for 
an hour previously to roasting (the liquor must be saved for gravy, 
to be used instead of plain water), it will then take two hours 
to roast or bake; well flour it before putting it in the oven or 
to the fire; drip it with bacon fat or lard, or with the caul that 
generally is sent with it; but this fat must be entirely removed 
before making the gravy; to make this, melt one ounce of butter, 
2 teaspoonful of flour, and half-a-pint or more of the liquor, pour 
the contents of the dripping pan, without fat, into the saucepan, 
stir it well, add a spoonful of browning. 


FOURTEENTH DINNER. 


Roast Pork Strurrep—Arrize Savce—Winter Gaeens— 
Brussets Sprours—Hasry Puppine. 

Any kind of joint may be stuffed, The meat of the under part 
of blade-bone should be cut loose from the bone, the stuffing placed 
in thie cut, and fastened in with an tron skewer. The meat from 
a loin should be cut at the under part (but it is always better 
to take this out to make sausage meat of) or cut at the thick end— 
the stuffing placed in the cut and skewered up. The meat from 
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a leg should be cut also at the under part, at the thick end, and 
on that side which is always sent uppermost to table in a leg of 
mutton, but which is the reverse in pork. Ina neck run the knife 
between the bones and meat, at the thick end, in which place the 
stuffing, then skewer. 

Pork takes twenty-five minutes to half-an-hour to the pound, 
either to bake or roast, allowing beyond this an extra quarter- 
of-an-hour to warm through. Well flour it before baking 
especially. Make the gravy as for beef at pape 24. 


For tHe Sturrinc vor Porx, Ducks, anno Gresz.—Dry 
sage is better than green, if dry it can be rubbed and 
sifted through a tin strainer or sieve; if green, put a dozen 
or more leaves together one in the other and shred them 
finely, then chop them across the other way, till fine; peel 
sufficient onions, throw them in cold water, then cut them 
in thin rings, that is, across the onion; have ready a sauce- 
pan of plenty of boiling water in which throw a little salt 
with the onions; let them boil up quickly for two minutes only ; 
drain them through a colander, and chop finely (if bread is 
liked, add one third grated bread; but by this process the onions 
are so mild that bread is unnecessary); now take the onions, 
sage, a little pepper and salt to season, mix it well and stuff the 
meat, or duck, or goose. 


AppLe Sauce.—Pare the apples and cut into thin slices up 
to the core, so that the core is left in a little round stick (there is 
less waste this way), put two tablespoonfuls of ale, cider, or water, 
and Jet them boil in a tin saucepan quickly ; the sauce should be 
done in a quarter of an hour; do. not mash with an iron spoon 
(as tron twens all fruits black), add a little sugar to taste, and 
send up hot, 
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BravusseLts Sprours.~~Wash in warm water, then cold; then 
throw into plenty of boiling water with some salt and a'piece of 
soda the size of a small bean; boil up quickly from ten ta 
twenty minutes. Savoy cabbage the same. 


FIFTEENTH DINNER. 


BOILED BRISKET OF BEEF=-SUET PUDDING-——CARROTS— 
POTATOES—-SAGO PUDDING, BAKED. 

Wash the meat in slightly warm water, put into a fish kettle 
with drainer under, and sufficient cold water to cover, let it boil 
up quickly, then very slowly; reckoning after it boils half an 
hour to the pound; in taking up lift it with the drainer, not 
stick a fork in ; serve either with a little of the liquor thickened 
with flour (free from lumps) poured over, or plain melted butter, 
with the carrots round the meat. A Silver side or part of 
the round must be put in cold water, when it boils reckon 
twenty minutes to the pound; simmer slowly. 


Svzer Puppine.—For a family, take twelve ounces of flour, 
and six ounces of suet, chopped very fine, a saltspoon level of 
salt (or for a very good pudding, use ten ounces of flour), 
mix suet, salt, and flour together, add sufficient cold 
water to make it a hard paste, then roll out with rolling-pin, 
then work up with the hands into a ball, push it hard into a 
bason well rubbed with dripping, tie it down with a wetted, well 
floured cloth, put into boiling water, after it boils up reckon 
three hours till done; where it is preferred without a bason, 
simply by tying it ina cloth, one hourand a half is sufficient ; but 
by putting itin a bason, it turns out handsomer-looking, and is 
better eating, as the goodness cannot boil out. / 


Carnors, WintTER aND SuMMER—Should be well washed, then 
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scraped, then washed again, and put in with the beef. Winter 
carrots will take twc-and-a-half hours after they boil; summer 
carrots half-an-hour, placed in boiling water. For apple fritters, 
see page 74. 


SIXTEENTH DINNER. 


STEWED RUMP OR BEEF STEAK-——CARROTS——TURNIPS-—POTATOES 
“RICE PUDDING. 
The directions are for two pounds. Take four, six, or eight 
onions as the flavour my be liked, peel, and cut them across in 
rings ; take two or three carrots, scrape and wash clean, cut them 
into thin slices across; make afrying-pan hot, put in a little 
dripping ; when boiling hot put in the meat, make it brown on 
each side, but this must be quickly done ; take it up, SLIGHTLY 
pepper both sides, then place the meat into a saucepan, the - 
bottom of which should hold the meat without doubling it, or 
placing one piece on the other. Now fry the onions and carrots in 
a very hot pan, and a little dripping, for ten minutes, adding a little 
salt ; they should have taken up all the fat. Now place the vegeta- 
bles on the steaks, add one half-pint of water, let all stew slowly 
for one hour-and-a-half, adding a very little more water as the 
gravy dries up, then strain off the gravy, put the meat on a hot dish, 
the onions and carrots round, thicken the gravy with a little 
flour and water, add a little browning or sauce if liked, then pour 
over the meat very hot. | 


Srewep Ox CuEzEK, costing 3d. or 4d. per pound, and well 
washed several times in warm water first, is richer and better 
than steaks, and for the cost of 1s., including vegetables, 4 
dinner for three persons can be had. 

_ To render the dish ornamental, peel and cut in slices half-an- 
inch thick, some turnips, then cut them across in squares, throw 
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them into boiling water with salt, boil up quickly; in ten or 
fifteen minutes they will be dressed; drain through colander, 
out not squeeze, when dry put them in lumps outside the onions 
and carrots; but in this case the gravy must be sent in a sauce- 
boat, not placed in the dish. 


SEVENTEENTH DINNER. 


Frizp Streaks on Cnors, EQuaAL To Brorep—Greens, Po- 
TATOES—APPLE oR RuvBars Puppine.—Put plenty of dripping 
ina pan, make it bodling hot, slightly flour the steaks on each side, 
plece them in the pan, over rather a fierce fire, and when nicely 
browned on each side put them on a hot dish, with a little 
butter, pepper, and salt ; or make a gravy without butter, thus: 
just as the steaks are taken up, well flour the pan, sct it over 
the fire to brown, adda little pepper and salt, when brown mix it 
smoothly with the fat in the pan, then add half a pint of water, 
or less, well mix, place it over the fire to thicken, dué not Loil, 
then pour over the meat; chop some onions very fine, and fry 
in boiling fat for ten minutes, drain from fat, serve in lumps on 
the steaks, or rub the steaks when in the pan with eschalot, also 
the dish. If chops, serve vegetable marrows, see page 57. 


EIGHTEENTH DINNER. 


Lamp or Murron Csors in Barrer—Srinacn anp Poacurp 
Eaes-—-Youne Potators.—For two or three chops, take two 
tablespoonfuls of flour, a pinch of salt, and sufficient milk to 
make into a thick smooth batter, pour the batter into a dish, trim 
some of the fat off the chops, and if wanted to look very nice, cut 
offa portion of the long end, so as to make them look round: fry 
this fat, add more mutton dripping or lard, so as to have plenty 
of fat in the pan, make it boiling hot, dip the chops on each 
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side into the batter, put in the chops; when they are fried ofa 
nice, golden brown colour, turn on the other side; when done 
take them up on a hot dish, let them stand to drain, and lastly, 
place them on another very hot dish ; lay sprigs of nicely washed 
parsley on the top of each, and a littleround the dish. Or gravy 
may be made as directed for fried steaks (page 41), only it must 
be served in a sauce-boat, not poured over the chops. 


Spinacu.— Wash the spinach well in warm water twice, to free 
it from grit, then in cold; pick the stems off; do not use them 
unless very young, put it in a saucepan with a little salt, but 
without water, in fifteen or twenty minutes it will be dressed; 
drain it in a colander, pressing it down with a small plate ; chop 
it fine in the colander, then place it in a small saucepan over 
the fire (or in a basin in an oven), with pepper and a very little 
butter; chop it well up together, make it very hot, have a piece 
of toasted bread on a dish, place it on this, cut through into 
sizeable pieces, and directly before serving, place the poached 
eggs round it. 


To Poacu Eaes.—Have a small frying-pan that will hold two 
eggs, fill with water, make it: boil very slow, break one egg into a 
cup, pour it as much as possible in a lump on one side the pan, 
then serve the other eggs the same; but should the eggs run on 
one side, with a knife or thin egg-slice keep the whites up so as to 
set the yolks in the middle of the white; when they have set 
about a minute, place the knife or slice gently under them to pre- 
vent sticking, then with the knife or slice throw the water gently 
over the top of the eggs; put a small pinch of salt over each. 
They are sufficiently done when only a shade of yellow can 
be seen through, then take each up on an egg-slice, trim niccly 
round with a knife, place them on the top of bacon, or on nicely 
buttered toast, with bacon round, or round spinach. 
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NINETEENTH DINNER. 
VEAL CUTLETS, PLAIN OR STUFFED—BROCOLI—POTATOES, 


Plain cutlets should be cut in pieces, about the size of the 
bottom of the flour-dredger, and beaten on a board with rolling- 
pin; they may then be rolled in batter as directed for chops 
(page 41); or beat up an egg, pour into a flat dish, rub 
through a colander into another dish some bread crumbs, then 
place the cutlets in the eggs (on both sides) ; take each piece up 
singly, and lay in bread crumbs (on both sides); have ready a 
pan with boiling bacon fat or lard; bacon fat is best and plenty 
of it, fry quickly of a golden brown colour; some slices of bacon 
may be fried with them; when done, take up on a hot dish, but 
not the one they will be served on. Iftoo much fat is left in 
the pan, pour it off; for a dish of cutlets leave about one tahle- 
spoonful ; flour the pan well, let it brown, add sufficient water, 
stir well, let it thicken, add a little salt; directly before serving, 
pour the gravy jirst into the dish ; place the cutlets in the middle, 
the bacon round, but the rashers should be cut to the size of 
cutlets ; let no gravy be on’ the top of the cutlets ; place sprigs of 
parsley on the top, and slices of cut lemon round the dish. 


SturrepD Curiets.—Prepare a stuffing, as for veal (at page 
35), cut a pound of cutlets into three pieces, beat with rolling- 
pin, place the stuffing in the form of a roll inside, roll the cutlet 
round tight, fasten with a small iron skewer; dip in eggs and 
crumbs of bread; fry exactly as for plain cutlets. In serving, 
take two skewers, place them with the points of the cutlets curving 
out from the centre of dish, the bacon between ; a fringe of parsley 
all round ; the gravy, as for plain cutlets, in a sauce-boat. 
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TWENTIETH DINNER. 


CALVES’ SWEETBREADS AND LIVER, OR LAMBS’ SWEETBRFADS AND 
¥RY—POTATOES—GREEN PEAS, OR VEGETABLE MARROWS— 
RHUBARB, APPLE OR PLUM PIE. 

Caves’ SWEETBREADS.—If large, place them in scalding water, 
boil up quickly, then boil slowly a quarter of an hour; take 
up, cut off all pipe, gristle, and fat that cannot be eaten; roll 
them in eggs and bread crumbs (prepared as for cutlets, page 
43); fry in plenty of lard or bacon fat, till of a golden 
brown colour; put them on a dish to drain; dish them again 
directly before serving, with parsley round the dish. Fry the 
liver the same, only cutting it into thin slices first. To this 
make gravy as for cutlets, page 43. 


Lams SwEETBREADS AND F’ry—Are cut and fried as above, 
only not boiling the sweetbread first. Where there is liver, make 
a gravy as for plain cutlets, page 43. 


TWENTY-FIRST DINNER. 


OX HEART, ROASTED TO EAT LIKE HARE, WITH CURRANT JELLY 
——POTATOES——APPLE FRITTERS. 

This is a very economical dish. It varies in price, according 

to the times and butchers, ranging from 1s. 6d. to 2s. 6d.; but 
it will make two good dinners for a large family. 


Cut from the heart every particle of fat; place the heart in 
scalding water, let it boil up quickly, then slowly for an hour 
and half; then take it up, wipe it dry, particularly the hole in- 
side ; cut off'all pipe, gristle, and fat; make a stuffing as for veal, 
(page 35) place it in the hole, and skewer it up; flour well ; roast 
or bake it an hour and half; drip it with lard, bacon fat, pork 
dripping, or a Jittle salt butter, but avoid mutton and beef drip- 
ping. When dressed, put all the gravy into a fryingpan, with 
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a table spoonful of the fat, made boiling; then flour the 
pan well, let it brown, add a little salt, and when brown, suffi- 
cient water for the gravy required; ‘et it thicken; pour over 
the heart; send to table very hot, with very hot plates. Cur- 
rant jelly is eaten with it. 


TWENTY-SECOND DINNER. 


Hasntep Ox Hearr—Greens—Porators—Jam Tant— 
Currant Puppinc.—What remains cold may be cut into slices 
and with the gravy, or a little made fresh by putting some bacon 
fat or pork dripping, or salt butter, in a frying pan, and proceed- 
ing as directed for roast heart; then put into a pie dish covered 
with another in the oven for half an hour; or make the gravy 
hot in a saucepan, thicken and add browning, put in the meat, 
let it simmer up once, not boil. Serve very hot with hot plates. 


TWENTY-THIRD DINNER. 


Ox Heart to Eat rixe Ducxk—Savoy Greens or BrussEus 
Srrourts 1x SumMer—Frencn Breays—Breap Poppixe.— 
Prepare the heart exactly as for roasting; cut some onions across 
in rings, throw into boiling water with a little salt, boil up 
quickly for three minutes, take up and chop finely; and some 
finely-chopped or powdered sage, salt and pepper (no bread, 
unless preferred) ; stuff the hole and proceed to roast or bake as 
directed above, making gravy the same.” In the winter, this is 
excellent. It may be hashed next day, as above. 


TWENTY-FOURTH DINNER. 


BOILED KNUOKLE OF VEAL~BOILED BACON OR HAM-——TORNIP 
GREENS, OR GREEN PEAS-~PARSLEY AND BUTTER—~FRUIT PIE, 


This must be put into cold water, but only just sufficient to 
cover it, and after it boils will take a full half-hour to every 
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pound it weighs, scum it frequently ; when done let it well drain, 
set on a hot dish, strain the liquor into a pan set by till next 
day, pour PARSLEY AND BUTTER over, made thus : wash and pick 
the parsley from stems, throw it into plenty of boiling water, 
with a little salt, after it boils up quickly, reckon two minutes, 
strain, and chop on the back of a plate; take a tablespoonful of 
flour, mix smoothly, with sufficient cold water for the quantity 
required; if a sauceboatful, measure a sauceboat-and-a-half of 
water, always allow half as much water again as will be required | 
as the flour willtake this up. Put, to a sauceboatful, one ounce 
of butter, and one teaspoonful of flour, shake one way over the 
fire, but not let it boil, as this thins it; then beat up the parsley 
with the butter, pour a little over the meat, the remainder in a 
butter-boat. 


Boirep Bacon.—Place in cold water ; after it boils, reckon 


an hour to every pound; when done peel off the rind, grate 
some crust of bread over. 


Turnip Greens.—Well pick and wash in warm water, then 
in cold, (observe there is no worm in the middle of the stem 
which there frequently is in the flat-looking sprouts ), throw them 
into plenty of fast boiling water, with a little salt, and a tiny 
piece of soda; let them boil very quickly up, in five minutes 
they are done; drain and squeeze dry with a plate, dish up in 
a hot dish (or keep them warm over the steam, in the colander 
but not touching the water, till they are wanted), they must be 
cut across in squares before serving. 


Green Peas with mint, must be boiled with a little salt or 
moist sugar, in but little water (and this water must be saved if 
soup is to be made next day), only let the water be fast boiling 
when put in, and boil up quickly; they vary in the time of 
dressing from ten to twenty minutes; if very oid add a little 
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soda, but the water then must be thrown away. In many 
counties parsley is used instead of mint. 


Green Pea Sour—Sovur rrom Liquor or KnvucKie or 
Veat.—Take off 21] the fat, and an-hour-and-half before wanted, 
set the liquor to boil, and when boiling, if two quarts, put in four 
tablespoonfuls of well washed rice, the white centres of two 
lettuces, the liquor in which the former peas were boiled, and a 
pint or pint-and-a-half of shelled peas; when these latter are 
dressed, all will be ready ; thicken with sufficient flour (about two 
or three tablespoonfuls), and very little water, with salt, anda 
little pepper, any parsley and butter that was left, or gravy, or if 
not, one ounce of butter, let all be well stirred and simmer, not 
boil, for three minutes ; this, with plenty of potatoes, or strips 
of baked bread, will make a good dinner for a family, at less 
than the cost of 6d. Ifno meat liquor add a little more butter. 


Winter Pea Sovur.—For a large tureen full of soup take a 
pint and half of split peas, wash them well, pouring the water 
off from the top, pick out the black picces, put them into a 
three-quart saucepan, three hours before the soup is wanted ; 
add half a pint of slightly warm water, one tea-spoonful of celery 
seed tied up in muslin, place them on a very slow fire; when 
they have taken up this water, which will be in ten, fifteen, or 
twenty minutes, according to the fire (but the slower the better) 
add a half pintof warmer water. Continue doing this till the 
peas are quite soft; in two hours they will have taken up nearly 
all the water they require (but at all times they must be well 
watched from burning). Now cut up as many onions as are 
liked, cutting them across so that they fall in rings, then cut 
them across again, throw them into the peas with two table- 
spoonfuls of cold dripping. Let this simmer slowly one how, 
take out the bag of celery seed or use celery essence (see p. 21) 
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then take two table-spoonfuls of flour, mix smoothly with cold 
water, then strain into a basin of soup, pour altogether back in 
the saucepan, stir up well, let it simmer five minutes, it is then 
ready. Bake as many rounds of bread as required, let it be 
cut thin, and as each piece is toasted stand it upright to become 
crisp, then cut into strips, then into small pieces or dice. Serve 
on a separate dish, unless liked to be sent inthe soup. The 
reason for adding flour to the soup is, that the dripping and the 
water will not mix without it; and when flour is used for this 
purpose, fat of any kind does not disagree with the stomach, but, 
on the contrary, is very wholesome. This soup cannot be distin- 
guished from that made with meal, and will dine a family of six 
persons for 6d 


Onion Sour.—Having for three or four hours boiled some 
bones, take the liquor, or liquor in which meat has been boiled (let 
there be no fat on it) half an hour before wanted, and strain ; 
have ready six or eight good onions, peel, wash, and cut across 
in rings; then chop them again, throw these into the boiling 
liquor, with a little salt and pepper, Jet this boil fast ten 
minutes; if possible to procure chives, mince some very small, 
and throw in with the onions; if not, use the green tops of the 
onions, just the moist, tender, and young part. Thicken the 
soup with one or two table-spoonfuls of flour, rubbed smoothly 
in a little cold water in a basin; take a little of the hot soup to 
this, adding gradually more, then strain it to the soup; put in 
an ounce of butter, let it simmer (not boil) up once; adda tea- 
spoonful of celery essence (page 21). This is excellent, but may 
be made richer by beating up two eggs in a basin, then putting 
the flour and cold water to them, then gradually adding the 
hot liquor, or it will curdle, then strain the whole te the soup, 
stirring it rapidly round. 
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Ox-Tar, Sour.—Three tails will make three pints of soup, 
Cut each tail into three or four joints, place them in a saucepa’ 
holding two quarts, pour on them three pints of cold water, ad:l 
twenty each of cloves, allspice, and black pepper corns (or hal! 
the quantity well bruised), three onions cut up, and a tea- 
spoonful of salt, let this gently simmer an hour and a half after 
it boils up, skimming it well during the time. The meat should 
now be very tender, and ready to fall off the bones. Cut the 
meat into small pieces, lay it on one side, strain the soup first 
through a tin strainer, then through a fine sieve; thicken with 
one piled table-spoonful of flour, mixed smoothly in a little 
cold water, gradually add a little of the hot soup to it till the 
basin is full, then pour through the clean tin strainer into the 
soup; let it simmer up once, add the meat, and two table- 
spoonfuls of browning, and two of mushroom ketchup. Slir 
well, and simmer five minutes. Send to table very hot. 


TWENTY-FIFTH DINNER. 


AN EXCELLENT Irish Srew.—Take two pounds of any 
mutton that has not much fat, and cut into chops; ten large 
potatoes, peeled, washed, and cut in halves; ten good-sized 
onions cut across each into four rings; take a pint-and-a-half of 
water, half a small teaspoonful of pepper, the same of salt, and two 
tablespoonfuls of mushroom ketchup and mix. Fry the mutton 
and onions lightly on both sides ; place in a small saucepan a layer 
of potatoes, of mutton, and onions, one over the other; now 
pour a little of the well-stirred mixture over ; now another layer 
as before, then the mixture, tillall the meat, vegetables, and mix- 
ture are used; cover close; stew over a slow fire for three hours. 


Harico Murton—Carrots—Potators—PLuM on 
Piz.—Take part of an undressed neck of mutton (not too fat), 
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carefully take out the bone, skewer the chops round; fry them 
in boiling mutton fat of a nice light brown, dredging them 
occasionally with flour; when done just through, put them ona 
dish, and fry four sliced onions; lay these on the chops; cut 
1p two pared turnips and one scraped carrot into small slices 
vith a shape-cutter, or cut them into diamonds with a knife; 
these put away undressed with the chops; now take the 
bones of the mutton, the trimmings of turnip and carrot, a 
little pepper and salt, and a pint of water; stew two hours; then 
strain the gravy to the chops and onions, and simmer very 
gently two hours; a few minutes before sending to table, thicken 
the gravy with a little flour, and add two teaspoonfuls of 
colouring, see page 24; garnish with alternate shapes of turnip 
and carrot, which previously lay in boiling water for a few 
minutes, also sprigs of parsley. The harico is best made the 
lay before, to remove the fat when cold; only in that case it 
must not be thickened till just before serving. 


TWENTY-SIXTH DINNER. 


TO DRESS HALF A CALF’S HEAD AND BRAINS==PICKLED PORK, 
PARSLEY AND BUTTER —— BROCOLI— POTATOES —~ LEMON OR 
ORANGE FRITTERS. 

Take out the brains ; wash the head well several times in warm 
water ; let it remain half an hour in warm water before dressing, 
then put it in cold water, enough only to cover; make it boil 
up quickly, and remove the scum ; them let it simmer very genily 
for three hours ; if ét boils it will be hard. Wash the brains well, 
put them in salt and cold water for an hour ; then put them in 
warm water and skin them; put them in a saucepan of cold 
water ; let them boil up quickly, take off the scum, then simmer 
for a quarter of an hour; take up and chop not too fine; have 
ready three tablespoonfuls of parsley and butter made as at 
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page 31; put the brains to this and gently make hot. Skin the 
tongue, take off the root, place in a separate dish; put the 
brains round and mix hot with parsley and butter; serve parsley 
and butter in a boat or tureen. On the head place sprigs of 
parsley and slices of lemon. 


® 


TWENTY-SEVENTH DINNER. 


HASHED HEAD“SOUP FROM CALVES’ HEAD LIQUOR—=SPINACH— 
POTATOES——FRUIT PIE. 

Take off the fat; to two quarts of liquor take six onions 
sliced thin, scrape and cut very thin, three carrots, three turnips 
cut small; fry them in two ounces of butter till of a light brown 
colour; put them to the soup; add a head of celery cut up thin, 
and a little salt; boil an hour-and-a-half; then put a quarter- 
of{-a-pound of maccaroni broken up smal]; boil another half- 
hour ; the maccaroni should be very tender; thicken, if required, 
with a piled teaspoonful of flour, rubbed smoothly in a little cold 
water; brown with a tablespoonful of browning, see page 24. 


Hasuep Catves’ Hreap.—Cut up the remains of head into 
nice pieces; slice the tongue; flour a little the pieces on ‘both 
sides; takea pint of liquor; putin it six allspice corns or a 
very little mace, an onion and a little lemon-peel (or not ), 
let it boil an hour ; thicken with an ounce of butter, a piled tea- 
spoonful of flour, rubbed smoothly in cold water ; add one table- 
spoonful of sauce, either Reading, or any other of the same 
description ; let it simmer, then strain ; add the meat, but not 
let it boil. 


Green Pea Sour MADE From Catves'’ Hean Liquox.— 
Take two quartsof liquor; boil fast; then throw ina quert of 
peas, when they are cheap ; let them boil till tender; strain and 
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mash them with a wooden spoon in a basin; throw them back 
into the soup, add a little salt, mix well, then strain or not, as 
liked, througha sieve, but add one ounce of butter, and a teaspoon- 
ful of flour, rubbing smoothly in a little cold water ; let it simmer 
up once. 


TWENTY-EIGHTH DINNER. 
PICKLED LEG OF PORK—~PEAS PUDDING——POTATOES. 


Put the meat into cold water; when it boils let it bubble 
very slowly ; allow, after this, half-an-hour to every pound. 


For Peas Puppinc.—Tie up in a cloth a quart of split 
peas; leave a little room for them to swell; place them in 
slightly warm water; after they boil, reckon two hours-and-a- 
half; take them up, mash them well with a wooden spoon 
through a colander into a bowl; add a good tablespoonful of 
dripping, or a little butter, with pepper and salt ; beat it up well; 
wash and flour the cloth; tie the peas up again very tight; place 
in boiling water; after it boils reckon half-an-hour; serve hot 
in a warm dish. This eats very well with boiled beef. 


Vea Pre rrom Cut.ets, to be eaten Cold as a Breakfast or 
Luncheon Dish.—Take two-and-a-half pounds of cutlets, cut 
into pieces without fat, and put into a saucepan with two blades 
of mace, a slice of lemon-peel, half-a-pint of cold water, and a 
little white pepper ; let it stew for two hours, strain the liquor from 
the meat, take out the spice and peel, and put both away to cool ; 
boil four eggs very hard, when cold, take off the shell and slightly 
chop them; mince finely three ounces of ham, lean bacon, or 
remains of tongue; now mince the veal finely, and mix with 
the eggs and ham; make a paste (as at page 71) of ten 
ounces of flour, two-and-a-half ounces of lard, two-and-a-half 
ounces of butter, with a little water; take a quart pie dish, cut 
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out the cover af paste, line the sides and edge of dish; mix up 
the mince with the gravy (first having taken away all fat), put 
into the dish, cover, ornament the top with leaves of. paste, or 
any other designs, and bake one hour-and-a-half in a moderate 
oven. 


Veat Pic rrom Breast or Veat.e~Take two and half 
pounds of breast of vcal, for a quart pie-dish; proceed to 
make paste exactly as for beefsteak-pie, adding small pieces of 
ham or bacon instead of fat. Bake two hours and a half in an 
oven that will bake meat. 


BeersTeak-Piz.—A quart dish will take three pounds of 
steak ; cut it up into sizeable pieces fit for helping, and a piece 
of fat for each bit of steak. Makeacrust of ten ounces of flour 
and five of dripping, butter or lard is not so well, as the paste 
becomes hard. Rub half the dripping into the flour, mix up 
with a little water, roll out very thin, put in the remainder of 
the dripping, in little bits, all over the paste, roll it up in a roll, 
then roll it out with a rolling-pin to a little larger than the top of 
the pie-dish, turn the dish on the paste, cut round a little larger 
than the dish, lay this cover of paste on one side, roll out the 
pieces of paste that are left, with a cutter or knife form some 
leaves to ornament the top of the pie, cut the pieces of paste 
down the middle, line the edge and sides of the dish with this, 
having the cut side at the edges. Pepper and salt the meat, 
put a piece of fat on the top of each piece of lean till the dish 
is full. Pour rather more than a quarter of a pint of water in, 
wet the edge of the paste in the dish, place the cover of paste 
on the top; do not finger it, it will stick of its own weight if 
the edge has been properly wetted. Place the leaves.in the 
eentre of the top. Make no opening in the top. Bake two 
hours and a half in an oven nearly hot enough to bake meat, 
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Besrsteax-Puppine.—For a quart basin, two and a half 
pounds of steak. If onions dre liked, put in a few peeled spring 
onions, or fry some old onions, cut into thin rings; slightly 
salt the meat, cutting it up in pieces sizeable to help at table, 
with a bit of fat attached, or on the top of each piece ; pepper 
and salt slightly. Make a dripping or suet paste, as above for pie. 
Make the basin slightly warm, rub some dripping round, line 
the basin with paste, but not cut off the paste from the edge of 
the basin. Place the meat in layers, with onions, or leave them 
out. Put in half a pint of water. Now cut off the paste from 
the edge, about an inch from the basin. Roll this up in a 
round ball, press it out to the size of the top of the basin, 
place it over the top, fold the edge of the paste over it, pinching 
itup very tight. Tie down with a wetted, well-floured cloth, 
put it with cloth-side upwards into boiling water, make it boil 
up quickly-—reckon from this time six hours. When taken 
up, take off the cloth, just run the knife round the edge of the 
basin, let it stand thus five minutes to let the steam escape, place 
the dish in which it is to be served on the top of the basin, and 
gently turn it out whole. It is the steam which btrsts the 
pudding. 


To Boi a TONGUE FULL sizED.—Whether fresh out of 
pickle or dried it must be soaked; if pickled at home, and just 
out of pickle, soak three hours, if from the butcher's, soak five 
hours; and if dried, soak ten to twelve hours, according to its 
hardness; place in a fish kettle with drainer in cold water, let it 
boil quickly, then simmer very gently three-and-a-half to four 
hours; when done put it instantly into cold water for three minutes, 
then peel off the skin, trim it round nicely, and set it to drain, 
not touching it till quite cold. Before sending to table take a 
long strip of writing paperj.about a quarter of a yard in width, 
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double and cut it in a fine fringe, then open it and double it 
the reverse side, pin it round the root of the tongue. 

Srewep Root or Toneve.—When a tongue is to be pickled 
at home, it is sold generally with the root on. Take the root, 
wash it several times in warm water, to get rid of the slime, 
blood, &c., set it in a saucepan over a slow fire, with a bunch 
of sweet herbs, a little salt, a small piece of mace, or a few all- 
spice berries, a quart of cold water, let it stew gently two hours, 
adding a little boiling water, as it may stew away, take out the 
herbs and berries, then put in four tablespoonfuls of rice, and 
let it stew another half hour, thicken with a little flour and 
cold water (this absorbs all the particles of fat); add a table- 
spoonful of browning, page 24. 


To Bot a Ham—tIf o dry ham, of ten or twelve pounds 
weight, soak it eight hours, changing the water frequently ; scrub 
the skin well, put it in cold water in a fish-kettle, with drainer 
under it, or pin it in a cloth and putin the copper. When it 
boils, which should be in an hour, allow it five hours to simmer 
slowly, take it up by the cloth immediately it is done, and throw 
it into a pan of cold water (this plumps it, and makes the skin 
peel off readily), let it stay in the water not more than two 
minutes. Put it on a fish strainer to drain, peel off the skin, 
set it by till cold, then grate some crumbs of bread over it; or, 
if to be eaten warm, grate bread over as soon as it is peeled, 
but it is best not cut till cold. 


Frisp Rinp or Ham.—Cut the skin into very small pieces, 
and roll in some sifted bread crumbs; throw into a very hot 
pan, and fry quickly. Lay them on a fish strainer to drain 
before sending to table. 
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Drizp Pork Cuine should be soaked two or three hours, 
according to its size, and boiled about the same time, placing it 
in cold water, only allowing it to simmer very gently. 


To press A DisH or Kipneys,—Skin but not cut them at 
first, either for frying or broiling. If to fry, have some mutton 
dripping boiling hot, pepper, salt, and flour them, fry till brown 
on both sides (for this the fire must be very quick); then, on 
the hot dish on which they are to be sent up, take them up 
(letting them drain from the fat), and cut them open—the gravy 
will run out. Place them back in the pan for two minutes, to 
brown the parts that have been cut; then put them into the 
dish, with the gravy, a little butter, pepper, and salt, Send 
them up very hot. Or they may be broiled on the pridiron, 
and served in the same manner. Or a gravy may be made as: 
for steaks (see page 41), 
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TWENTY-NINTH DINNER. 
BOILED FOWLI-~VEGETABLE MARROW-—— POTATOES, 

BomLep Fowr.——Clean out the crop and stomach, scrape the 
gizzard, and wash all well; wipe dry, singe the long hairs off by 
holding a piece of lighted paper to the fowl, cut slightly across 
the bony part of the leg where it joins on to the meat, press the 
bony parts back wards—this will draw out the cords of the leg; 
cut off the legs, truss the wings, stuff or not, as may be liked, 
with veal stuffing in the erop (see page 35) ; tie up in a white cloth, 
put into boiling water sufficient to cover, let it boil up quickly, 
then boil very slowly for half an hour if a middling one—three 
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quarters, if a large one; when done take up, place on a hot 
dish, and cover for three minutes; then remove on to another. 
It may then be covered with plain melted ‘or parsley and butter 
see page 31. The boiled liver, finely chopped and put in 
butter, makes nice sauce. 


o 


VEGETABLE Marrow.—Choose them young and small, when 
the skin will scarcely have any thickness, nor the insides any 
seeds; do not cut off the stem nor pare them; put them in 
boiling water, with a little salt; make them boil up quickly. 
They will take from fifteen minutes to half an hour, but should 
rot be very soft. Have ready a toast cut in halves and 
quarters. When the marrows are dressed, drain them in a 
colander for a few minutes; then, directly before serving, place 
them on the toast, cut them in haives and quarters, let the toast 
absorb all the moisture, then pour good melted butter over, and 
serve as hot as possible; or eaten with cold unmelted butter 


are excellent. 


THIRTIETH DINNER. 


ROAST FOWL, WITH SEA KALE—STEWED MUSHROOMS—POTATOES 
——BREAD AND BUTTER PUDDING. 

A Roast Fowt will take from three quarters of an hour to 
an hour. To Bake the same.—-Prepare it as for boiled fowl 
(page 56), stuff, if liked, with veal stuffing (page 35), place the 
gizzard under one wing, thé liver under the other; drip it with 
lard, bacon fat, or pork dripping; well flour it to make a nice 
brown. When done, the gravy may be made exactly as for 
beef gravy (page 24); or use brown butter sauce, to make which, 
melt some butter, burn a little loaf sugar, pour boiling water 
over, or put in a tablespoonful of browning (see page 24), and 
a table-spoonful of Reading Sauce. 
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Sea Kare.—Wasn in warm water two or three times, to free 
from grit, then in cold water; pare the stems, cut off all dis- 
coloured bits; then wash again, tie up in bundles, put into 
boiling water with a little salt, make boil fast, in twenty minutes 
it will be done. Have ready a toasted round of bread in a dish, 
cut into six pieces, drain the kale, place it on this, the roots all 
one way, pour melted butter over, serve very hot. Asparagus 
is dressed in the same way. 


Stewep Musurooms.—Peel and cut off part of the stem, 
place a pinch of salt on each (if they turn black, after an hour’s 
standing, they are good, if yellow they are poisonous), put them ina 
saucepan with an ounce of butter, a table-spoonful of cold water ; 
let them stew ten minutes, or more, on a slow fire, drain off the 
liquor, thicken with a very little flour, add a little pepper, put this 
liquor back to the mushrooms, simmer up once, and send up hot. 


Boitep Turkey oR Roast.——Prepare and-stuff exactly the 
same as fowls (page 56); be careful to draw out the cords of 
the legs. Whether for roast or boiled, a small turkey will take 
an hour and-a-half, and a very large one two hours and-a-half. 
With boiled turkey serve oyster sauce, see (page 64), also the liver 
minced fine, put into plain butter. Ham ortongue, or pork chine, 
to boil which see (page 55). With roast turkey, serve nicely fried 
pork sausages, not separated if possible, and egg sauce, see (page 
68). Ifthe gizzard and liver are first boiled for an hour, and 
then put under the wings, they will be much softer, and the 
liquor will help the gravy ; any bones boiled well the day before 
and the fat taken off before using, will make excellent gravy, in- 
stead of using water; make the gravy as for beef (page 24), or 
browned butter, see (page 57). In drawing the inside of a tur- 
key and the crop, be careful not to injure the liver, and that the — 
gall-bladder does not break. In trussing, twist the head under 
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the wing. If the turkey be baked, well flour the baking tin, as 
well as turkey, and well drip with bacon fat or lard; but in putting 
it in the tin, turn the breast downwards first ; do this also with 
poultry, as when they are turned the breast swells out again. 


Roast or Baxep Duck will take from half to three-quarters 
of an hour, clean and wash them, then cut off the points of the 
wings and feet, and as much of the neck bone as possible; clean 
these and put on for gravy, with a few sage leaves, and a little 
pepper and salt, for three hours, with any bones (no fat), boil 
the gizzards one hour, the liver a quarter-of-an-hour, then put 
them under the wings to roast. For stuffing see (page 38), but 
place the stuffing in the body of the duck, and tie the end and 
neck up tight, also tie the wings and legs in their places, instead 
of skewering ; drip with bacon fat or lard, flour and brown well, 
make the gravy as for beef (page 24), using the liquor from the 
bones, instead of water. 


Roast Gooste—AppiLe Savce.—This will take about an hour 
and a half, a very large one still longer; it should be served 
directly it is done, or the breast will fall; in roasting keep this 
part well floured to prevent burning. Prepare and stuff it the 
same as a duck, only taking care to remove all the fat which is 
inside ; it will require to be dripped very little, unless it be a 
very young Michaelmas goose, then drip it as for duck; but if 
an old one or Christmas goose, before making the gravy, take 
away every particle of its fat or oil. Make the gravy as for the 
duck—of liquor from bones, and gizzard and liver; there should 
be plenty of it; it will be richerif served in the same dish as the 
goose, but then the goose should be carved before sending to 
table, and the gravy poured over it. It would save much trou- 
ble and annoyance if all poultry, rabbits, and hares, were cut up 
previously to coming to table. Apple sauce, see page 38. 
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Bortep Rassits—Onion Savuce.—Skin and clean, wash 
well, lay them in warm water a quarter of an hour, to soak out 
the blood. Truss them as short as possible, put them in plenty 
of scalding water, make boil up fast, then boil slowly for half an 
hour, well scum the water. Three quarters to an hour, if large 
and old. When dressed, take out the liver, chop fine, put into 
melted butter; cut up the rabbits before sending to table 
(otherwise they look somewhat like cats), and divide the heads, 
pour onion sauce over send also onion sauce in a tureen, or 
vegetable dish ; slices of lemon round the dish. Save the liquor 
in which they were boiled. Onion sauce, see page 30. 


Razpir Soup.—~An excellent soup may be made next day by 
taking sufficient of the liquor, and boiling down the bones and 
head for an hour and half, with eight allspice berries ; strain, add 
four tablespoonfuls of well washed rice, four or six onions cut 
across in rings, then chopped again; thicken with two table- 
spoonfuls of flour, rubbed smooth in cold water, salt to taste, and 
one ounce of butter, a teaspoonful of celery flavouring, sce 
page 21, and browning, page 24. 


Roast Raszsit—~PickLtep Porx.~~Before a very clear, good 
fire it will takefrom an hour upwards, stuff with veal stuffing 
(page 35), keep it dripped well with lard or bacon fat, let it be 
nicely browned. For gravy, melt together half milk and half 
water, two ounces of butter, a little salt, a tablespoonful of flour, 
and a small tablespoonful of browning, put into the dripping- 
pan free from fat, and mixed with the brown and gravy from 
rabbit, cut up the rabbit, and pour over. 


Picxtep Porx-—If thin and fresh out of the pickle, should 
be put into warm water, allowing three quarters of an hour to 
the pound after it boils, which must bd very slowly. 
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Rassir Pre.—Cut the rabbits up in joints, dividing the backs 
into three, chop off the bony parts of the Jeg and shoulders, cut 
open the head, take out the brains, which put in with the meat, 
boil the bones and head in a pint of water, for an hour, to make 
gravy. Make the crust as for beefsteak pie (page 53), have some 
slices of ham or Jean bacon, pepper and slightly salt the rabbit, 
placeit with the ham or bacon, alternatively in layers, put in the 
gravy from the bones, bake, in not too hot an oven, two hours. 


Roast Hare—Cunrant Jecty—Porr Wine Gravy. —After 
skinning, taking out the paunch, and washing the Hare twice or 
three times, wipe dry, stuff the belly with veal stuffing, pressed 
together very hard (see page 35); sew up securely with needle 
and thread, baste it for a quarter of an hour, before a clear fire, 
with vinegar (this makes it eat tender), then wipe out the drip- 
ping pan, baste in a half-pint of milk (this prevents the skin 
from hardening), cut the skin at the neck to let the blood out, 
now baste it with pork dripping, lard, bacon fat, or salt butter, 
no other kind of dripping; when well basted with this, flour it 
well,and as it browns keep basting and flouring, roast it an hour- 
and-a-half, but it must have quite a coating of flour and basting 
on it; for Gravy, boil some bones for hours, with afew ailspice 
berries, strain it when the hare is ready ; to a pint of this gravy 
add a tablespoonful of browning, two ounces of butter, a tea- 
spoonful of flour, rubbed smoothly ; let it simmer up once, then 
add a wineglassful of port wine, or two teaspoonfuls of vinegar. 
Serve the gravy separate from the hare. 


Hasnep Hare.—Tuke the remains of the hare and gravy, 
place in a pie-dish in the oven, and a flat dish over this—in an 
hour it will be ready. If more gravy is required, boil the head 
and pieces of bone for an hour in a pint of water, with six 
allspice berries, strain, thicken with a tea-spoonful of flour, an 
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ounce of butter, and a table-spoonful of browning; then again 
strain over the hare, and either hash as ‘above, or put in a 
saucepan for an hour on a hot place, but not letting it simmer, 
only get very hot. 


JUGGED Hane.—Wash the hare quickly, cut it up in pieces, 
split the head, put all in a saucepan with six cloves, ten allspice 
berries, ten pepper-corns, all bruised; a thin piece of lemon- 
peel, and two large onions ; cover with the water containing the 
blood which has run from the hare; let it simmer slowly, after 
it boils, for two hours; then take up on a hot dish, keep very 
warm, thicken the gravy as above, only using a tablespoonful 
of flour and two of colouring, let it simmer, then strain over 
the hare, and serve very hot. 4 few forcemeat balls are a 
great improvement. Make stuffing as for veal (page 35), to 
which add half sausage-meat made from pork sausages; mix 
well, and make these into balls of the size of large walnuts, dip 
them in white of egg, and fry in lard or bacon fat ; place these all 
over the hare and round, after the gravy is pqured on the hare. 


Pig to Roast.—-A small pig will take three hours to roast 
or bake. Take out the liver, heart, and kidneys, wash well, 
put these and the pettitoes, with a saltspoon of salt, into three 
pints of water, add a large onion cut in four, a few leaves of 
sage, eight allspice berries, and eight pepper-corns, bruised ; 
let this boil till reduced to a pint of liquor, then strain and set 
it on one side ; wash the pig and wipe dry. For stujfing, take a 
sufficiency of crumb of bread rubbed through a colander, a table- 
spoonful of sifted dry sage, and a little salt and white pepper ; 
make this into ahard mass with a little bacon fat, pork dripping, 
or butter, each of which must first be melted before the fire ; 
stuff this into the body of the pig, either skewer up the skin or 
weew up with needle and thread. If to roast, tie two skewers 
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across the legs that they shall not fall together over the body. 
Now flour the pig well all over, and wipe it off again—this is to 
thoroughly dry it. Now place it in the oven or before the fire 
for three minutes, then well rub it with a lump of butter tied 
up ina double muslin bag (this must be constantly done while 
the pig is roasting). Tie paper over the ears. The skin, or 
crackling, and ears, must be of a golden brown colour, not the 
least burnt. When done, take up the pig on a dish, cut the 
head off, split it, take out the brains, cut the pig down the 
middle of the back, cut the legs off, lay them and the halves of 
the head on each side the pig, keep very warm while the gravy 
is preparing, take a table-spoonful of flour, mix with a little of 
the cold gravy into a smooth batter, then add it to the whole of 
the gravy; add also the contents of the dripping-pan, put it on 
the fire, let it simmer up once, then pour over the pig. 

If a pig is sent to the baker’s, send with it a quarter pound 
of butter, divided, and tied into two doubled muslin bags, and 
request it to be frequently rubbed with this. 


PHEASANTe™PARTRIDGE—-GROUSE“-BREAD SAUCE. 

PHEASANT.— Draw it, and cuta slit atthe back of the neck, to 
draw out the crow or crop, let the head remain on, truss it under 
the wing, not cut off the legs or feet, but twist them close to the 
body, put a lump of butter inside the body, tie it up close, flour 
it well, then baste it with bacon fat or lard, before a quick, clear 
fire, it will take forty minutes; make the gravy as for beef, 
(page 24), or with browned butter see (page 57) ; serve separate 
and with bread sauce. | 


PARTRIDGE AND GROUSE are dressed in the same manner. A par- 
tridge will take half-an-hour; grouse, twenty minutes; both 
should have gravy made from bones, enriched with a little butter, 
and served with bread sauce ; port wine gravy may be used if liked. 


64 : FI3H. 


Breap Sauce ror Grovst.——Take a pint of milk, put into 
it a pinch of salt, and six allspice berries, when it boils cut a 
smal] onion in six pieces, throw in, let it boil eight minutes, 
then strain the liquor to a half a pint of bread crumbs, which 
have been rubbed through a colander, then put in a piece of 
butter the size of a walnut, let this gently boil for half-an-hour, 
beat up well, serve in a tureen with ladle. 


FISH. 


Boitep Cop anp Oyster Sauce.—Cod are in season from 
the beginning of December to the end of April. The gills 
should be very red, and the flesh white and firm. It should 
have salt well rubbed into it, even if only an hour or two before 
cooking ; place it in scalding water in a fish kettle with drainer ; 
put in also a small pinch of salt and some horseradish (this 
gives flavour); after the water boils, Jet it bubble very slowly, 
so as scarcely to be seen. A small fish will take about twenty 
minutes after the water bubbles; a large one half-an-hour or 
longer. If it is carefully lifted up on the drainer, it van be seen 
whether it is sufficiently done; the fins will just break away. 
Garnish the dish with parsley, sliced lemon, the roe and liver. 


Oyster Sauce.—Cut off the beards of the oysters (the 
beard is the black frill part which is round the oyster); take 
these and boil them in a very little water for ten minutes ; strain 
this into a basin, also the oyster liquor; mix a tablespoonful 
of flour smoothly with a little of the liquor when cold. Strain 
to three ounces of butter or less, according to the number it is 
to serve; add more water if required; let this simmer, then add 
the oysters, and simmer three minutes; beat up a spoonful of 
Harvey or Reading sauce with it if liked. 
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Hasuzp Cop.—If any fish is left, take it out in flakes while 
warm; next day melt some butter, place the cod in it, and gently 
shake it round once or twice till hot; garnish with parsley 
round. This is really nicer than on the first day. 


TO BOIL SALMON~-ANCHOVY SAUCE, OR PLAIN BUTTER. 


Place it in a fish kettle with drainer in scalding water, a 
sinall piece of salt, anda good wine-glassful of vinegar (this is to 
preserve the colour); let it boil quickly up, then just bubble; 
ii the salmon is very thick, it will take nearly a quartcr-of-an- 
Jiour to the pound; a thin salmon trout will take from half-an- 
hour to three-quarters, according to its size, to cook it entirely ; 
when considered done, gently raise it up on the fish drainer; if the 
head, fins, and tail, appear just breaking away, it is probably done, 
but the almost certain way to know is to take a thin wooden 
skewer, place it gently through the thick part, if it goes readily 
through it is done ; if it grizzles against the skewer it Js not cooked 
enough ; this method may be tried without raising it. When 
ready, dish up on a fish drainer, and take care of the liquor in 
which it was boiled; garnish with sprigs of fennel and parsley. 
Green peas are excellent with salmon, Zhe reason for setting 
salmon in scaiding water with vinegar is, that it surs the colour, 
and prevents the jelly of the fish from oozing out. For example ; 
if any ish is placed in COLD WATER, and gently simmered for a 
few hours, the whole mass becomes a fish jelly. Sometimes fish is 
sent to table with the rickness of the thin part—the most delicate 
—alé turned to curd, occasioned by boiling fast ; the water must 
but scarcely be seen to bubble. 


Ancnovy Saucz.—-Take half-a-pint of cold water, one table- 
spoonful of flour mixed smoothly, a very little salt; strain, add 
two ounces of butter ; just simmer; then put in one tablespoonful 
of Burgees’s anchovy sauce, and one of Reading or Harvey sauce. 
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Pickuep Satmox.—Remove the bone; let the fish get cold; 
for a quart dish take half-a-pint of the fish liquor, a quarter of 
a teaspoonful of cayenne pepper, two or three broken-up bay- 
leaves, and a little fennel; boil it all with the-liquor for half- 
an-hour, then strain to a pint of cold vinegar; mix well 
together, and pour over the fish; cover down closely ; in two 
or three hours it may be eaten. This will keep well for more 
than a week in a cool place. If bay-leaves cannot be obtained, 
six allspice berries will do as well. 


Satmon CurLets, DELIcIOoUS FOR LuncuEron.—Have a 
eutlet of an inch-and-a-half in thickness cut off a nice thick 
salmon, butter a sheet of writing paper on one side, place the 
salmon on the buttered side, fold the paper well over, and turn 
it well over at the ends, so that no air can get in; put itina 
tolerably hot oven on the oven plate; in fifteen minutes it will 
be ready; or put it on a gridiron over a very clear slow fire. 
The oven is best. When it is put in the oven, chop a tea- 
spoonful of capers fine, put to them a lump of butter the size 
of a small nut; when the cutletis done, take off the paper, put 
into a very hotdish; on the top of the cutlet putthe capers and 
butter, and a fringe of parsley or fennel! all round. 


BorteD MackereL.<-April and May is the best time for this 
fish, when the fennel is springing; put them in hot water with 
a little salt, then simmer (not boil); they will be ready in a 
quarter. of-an-hour, and must be taken up the instant they 
are done; cover with sprigs of fennel and parsley; serve 
with Fennel sauce. Make this by throwing into boiling 
water with a little salt, a handful of fennel free from 
hard stems ; after it boils reckon eight to ten minutes, according 
to its being old or young; then strain and chop finely; put it 
to melted butter; beat up well; or parsley and butter is excellent; 
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the parsley free from stem, thrown into boiling water, with a 
little salt; after it boils, reckon two minutes; chop finely, and 
put to melted butter; one ounce of butter to a sauce-boat full. 


PickLtED MACKEREL.=Place three clean unboiled mackere} 
in a quart pie dish, put on them some bay-leaves and a few all- 
Spice berries, both bruised ; mix in a pintof vinegar, a quarter- 
of-a-teaspoonful of cayenne pepper, then pour on the fish; 
cover with a flat dish on the top, and bake an hour and a half 
in a slow oven; they will keep a week, or if any left boiled, 
pickle as for salmon, page 66. 


FRIED WHITING-~-OR SMELTS—-OR CRIMPED SKATE. 


These should be cleaned, dried in a cloth, and dipped in 
batter, to make which, take three ounces, or three table- 
spoonfuls of flour, and a quarter-of-a-pint of milk; mix it 
smoothly into a thick paste; have ready a very clean frying- 
pan of dciling lard or bacon fat; dip the fish in the batter, or 
place it on with a spoon, and place it instantly in the boiling 
fat; an epgy-slice is better to turn these with than a fish-slice ; do 
not turn them till they are quite brown on one side; serve with 
plain melted butter, and sprigs of parsley around the dish. 


SALT FISH—EGG SAUCE. 


Buy that which hag been already soaked, and which looks 
white and thick; it must be purchased the day before, and 
soaked again in cold water for twelve hours, changing the water 
frequently ; put it in a fish kettle, with drainer, in cold water ; 
never let it boil; but after ttjust simmers, or the surface of the 
water just begins to move, reckon about twenty minutes, then 
lift the drainer to see if it is done; the flakes of fish will then 
appear just falling apart; some fish will take half-an-hour, or 
even more, according to its thickness. If it is not possible to 
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soak the fish the day before, well wash it in lukewarm water 
several times, lay it in cold water, and when it comes to simmer, 
throw the water away, and put it in fresh cold water ; let it very 
slowly simmer till it is done; serve with egg sauce, see page 
68, and buttered parsnips, sce page 27. 


For Eec Sauce.—Put six eggs into cold water; let them 
boil five minutes; when cold, peel, take the whites from the 
yellow, and chop the whites fine; the yellows must be chopped 
very little, and separately, or they will fall to powder. Take 
three ounces of butter, half-a-pint of water, one tablespoonful of 
flour; rub the flour and water into a smooth paste; put the 
butter in; let itsimmer (not boil); no salt; then put in the 
whites of the eggs, stir round, then put in the yellows, and just 
beat up altogether with a fork. 


Sotes Frrep my Batrer—Ancnovy Savce.—Clean the 
soles well by cutting them lower down than the fishmongers’ 
leave them ; take out the blood which is inside; well wash and 
wipe dry, flour and lay them in a cloth (if they have not been 
skinned it is the black skin only which is taken off ); prepare a 
smooth batter of three tablespoonfuls of flour and a quar- 
ter of a pint of milk; dip the skinned side of the fish only in 
this batter, put this skinned side downwards into a frying-pan, 
that will hold two fish, half full of boiling lard or bacon 
fat (some will use dripping, but it is not so well); when they 
are of a nice golden brown colour, tum them by sticking a fork 
in the head and a knife or fish slice under; when they are brown 
both sides, they will be ready; take them up on to a hot dish 
before the fire, to drain, not one on the other; and by the time 
the second pair are done, the first will be drained, then lay the 
first pair on a fish drainer or on the hot dish,in which they are to be 
sent to table, and continue to do this till ail are ready; serve 
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with plain melted butter, or with half a pint of picked shrimps 
in it, or with anchovy sauce (see page 65). The same lard can 
be used twice, if strained into water; the fat will float, the 
burnt bits sink. j 


Sorzs Frrmep wita Eaes anp Breap Crumps.—This method 
is really not so good as the batter, but causes more waste ; 
rub sufficient bread crumbs through a colander into a broad dish ; 
beat up one ege witha tablespoonful of milk ; put this also into a 
broad dish; take the skinned side of the fish, dip. this into the 
eggs, then into the bread crumbs, and place it in the boiling fat, 
this side downwards ; proceed to fry as directed in last receirt. 


To Bom Sotes.—Take a frying pan that will hold either one 
fish or two, as may be wanted, let it be very clean, fill it with 
water and a little salt ; make if simmer, lay in the fish, the skinned 
side upwards but not one on the other; they must be covered 
with water, and will not require turning ; a quarter of an hour 
to twenty minutes will dress them; serve with plain melted 
butter, or with shrimps in the butter, which is best ; or parsley 
and butter. 


To Bom Turpor ok Brit-—Losster Sauce.—This fish 
is in season during most part of the summer, but best in 
the autumn; two hours before cooking lay it in salt and 
cold water; when about to dress it, take up, wipe dry; cxt 
it across the black thick skin of the back, lay this side 
downwards on the fish drainer in the kettle, in nearly scalding 
water, with a tablespoonful of salt; when it simmers, which it 
must very gently, reckon twenty minntes to half an hour 
according to thickness, for a piece of five or six pounds weight ; 
when ready ( which can be told by lifting the drainer and ex- 
amining ; if a whole fish, the fins, head, and tail will be cracking, 
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if a small piece, the ends next the bone will be slightly raised from 
the bone ) ; place it on a fish drainer the white side uppermost. 
Take the coral out of the head of the lobster, rub it through a 
small tin strainer, or coarse sieve, on to the top of the fish; 
garnish round with sprigs of parsley, and sliced lemon. 


For Logpsrer Savuce.—Spread the lobster on a table, with 
the tail straight; with a kitchen knife cut through from the 
head to the tail; avoid the stomach, which lies in a bag nearly 
on the point of the head; pick out the gut, which looks like 
a dark thread, frequently running from the head half way down 
the tail ; pull the lobster in pieces with a fork in each hand ; do not 
chop it; melt together two ounces of butter, half a pint of water, 
one tablespoonful of flour, first rubbed smoothly, free from lumps, 
then add one tablespoonful of anchovy sauce; when hot, put in 
the lobster, just cutting across the pieces that are too long ; put 
in also all the pieces that are good, as well as the soft part from 
the head ; when the lobster is put in the butter, give it one boil, 
then let all be dished as hot as possible. 


Drizep Happocx; a breakfast dish ——Cut the two halves 
asunder; strike the skin side of each half two or three times on 
a table to loosen the skin; cut off the tail and strip the skin of 
upwards; lay the halves the bone side downwards, either on a 
gridiron, over a slow fire, or set them to toast before a quick, 
clear fire; let them be almost dressed on this side before turning, 
which should be in five minutes, then butter the side the skin 
was taken from, and brown up very quickly ; then rub on a little 
more butter, and slightly pepper with white pepper; serve very 
hot, with parsley round. Send the skinned side upwards to table. 

To Fry Sprats; better than broiled.—Wash them clean, let 
them drain in a cloth, and flour them; put a very thin piece of 
butter in a frying pan, not much more than enough to grease it; 
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when very hot, throw in the sprats; they will quickly brown; 
then turn them; and when brown, send them up very hot 
indeed, well covered and with very hot plates; but very few 
should be sent up at a time; keep sending them hot and hot. 
Sprats thus dressed will not disagree with those who eat them; 
the character of the oil they coniain is changed 


To FRresHEN SHRIMPS THAT ARE DRY.—Pour on boiling 
water, let them remain in it five minutes, throw them into a colan- 
der, let the tap of cold water run on them till cold, shake them 
well in a cloth till dry ; seven minutes is sufficient for the whole 
process. 


To Fry Frounpers anp Pratce.—-Wash clean and dry ; 
then rub with salt, two hours before dressing; cook them as 
soles, (page 68); the plaice should have just the heads and tails 
cut off: then cut into two or three pieces according to the size. 


EXCELLENT Punch TO BE DRUNK WITH FisH.—Make a 
lemonade of one wineglassful of lemon-juice, to eight wine-~ 
glassfuls of boiling water, and two wineglassfuls of loaf sugar, 
having previously rubbed the sugar slightly on the rind of lemon, 
when well mixed together and cold, strain and add two wine- 
glassfuls of brandy, and two of rum, then mix; this quantity 
will make about twelve wineglassfuls. 


To ScatLrop Oyrsters.—See page 97. 
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For Pasrm ror Baxep Pres, Tarts, &c.,use as much again 
flour, as lard and butter together. Fora quart pie dish sufficient 
for six or eight persons, take twelve ounces of flour, three ounces 
of lard, three ounces of butter; rub the lard well into flour; add 
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a little water, sufficient to make it into a paste, but scarcely touch 
it with the hand; use a spoon; roll out lengthways; spread half 
of the butter thinly over; slightly dredge a little flour over ; 
fold the paste over at the sides, then roll it up; afterwards roll 
it out again the same way, being careful not to turn it; spread 
the remainder of the butter over and slightly dredge flour; then 
fold over the edges, and roll up; now roll out to a size a little 
larger than will be wanted for the top of the dish; place the 
dish upside down on it and cut the shape round; with the re- 
mainder of the paste line the edges of the dish but not the 
bottom ; place in the fruit, and add sugar. 


ArpLe Pir.—To the sliced apples, put a few cloves and a 
little lemon-peel, then the sugar, put in a little ale or cider and 
cover the pie with the top, but make no hole in the middle of the 
paste; crinkle the edges with the handle of a spoon ; let it bake 
an hour and a half. 


RuuBarsB Piz.—Wash well before cutting into pieces, do 
not skin unless very old; take half a dozen stems in the 
hand at once’and cut down through them with a sharp knife; 
place in the dish ; add neither spice nor liquid, but from a quarter 
to half a pound of sugar ; take the same time as apple. 


JAM OPEN Tarts.—Make the paste the same way ; cut it to 
the shape of the dish; bake three quarters of a hour in a 
moderate oven ; take it out, put on the jam ; cover the top with 
open work of narrow strips of paste, or cut out forms with a 
pastry cutter; return into the oven fora quarter of an hour. 
In this way the jam remains moist. 


RotLep Jam Puppmnc.—-Twelve ounces of flour, six of drip- 
ping, makes a pudding for six persons; make the paste exactly 
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as for a pie, only use dripping or lard; after the second time 
rolling up, roll out into a long piece rather more than a quarter 
of a yard in width; spread the jam rather thinly but evaply over 
the surface, then roll it up into as tight a roll as possible; pinch 
it up at the ends; place it in a wetted, well-floured pudding- 
cloth; do not roll it in this, but fold in the edges of the cloth, 
so that it cannot burst through; pn the cloth in two or three 
places in the length, tic up the ends; put it in boiling water ; 
(a small fish-kettle is best with drainer at the bottom), make 
it boil up quickly, after it boils, reckon one hour. 


GOOSEBERRY Pim.—-Make the paste, as at page 71; the older 
the gooseberries the more sugar they take. A quart pie dish 
will take from a quarter of a pound to six ounces of sugar. 


Puan Suet Puppinc.—~Take twelve ounces of flour, six 
ounces of suet, which chop very fine; rub this well into the flour 
with half a teaspoonful of salt, then add sufficient water to make 
into a stiff paste, roll it out thin, then roll it up, make it into 
a round ball, either tie it in a cloth, or in a well greased basin ; 
the latter makes it more shapely; put into boiling water, after 
it boils reckon two hours. 


Puppina.— Twelve ounces of flour, six ounces of 
dripping, rub half the dripping into the flour with a little salt, 
mix with sufficient water to make into a stiff paste; roll it out 
thin, put in the remainder of dripping, by spreading it thinly all 
over the paste, then roll it up in a roll, then roll it out thin, 
then roll it up again, and make into a round ball; put itin a 
basin, tie down with a wetted well-Houred cloth ; placein boiling 
water; after it boils, reckon two hours. This makes an inex- 
pensive light pudding for children, and eaten with jam or treacie, 
is excellent. 
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Baxep ArrLe Dumpiines.—Make a paste as for either dripping 
or suet pudding (page 71). After it is rolled out with rolling- 
pin the last time, roll it up in a long roll, divide the paste 
into as many divisions as there are apples; pare, cut, and halve 
the apples; take out the core ; stick two cloves in the place of 
core ; roll slightly out one division of paste ; place the two halves 
of apple together, and roll inside; well fasten up the joins of 
paste by rolling in the hand well floured; when all are made, 
place a bit of butter the size of a hazel-nut on the top of each 
dumpling ; set in a baking tin, bake in a moderately warm oven, 
one hour to an hour and a half, according to the manner in 
which the oven will bake. | 


Bomep Arvte Dumpiivcs.—Make a paste, as at page 73 for 
dripping pudding, and proceed as for baked dumplings; only omit 
the butter; tie each up in a separate, wetted, well-floured cloth, 
throw into boiling water, make them quickly boil up; reckon one 
hour from this time. 


APPLE FRITTERS, superior to those made with eggs.—Ingre- 
dients to serve four or six persons, costing 81d. our apples, 
eight ounces of flour, quarter of a pound of moist sugar, half a tea- 
spoonful af allspice, half-a-pint of milk, three tablespoonfuls of ale ; 
lard and lemon extra. Pare and cut the apples into slices as 
large as possible without core, but not too thick ; mix as much 
of the flour with the ale as will make into a thick smooth paste ; 
let it stand an hour if there is time ; take the remainder of flour, 
sugar, and spice, mix well together, then add part of the milk, 
and when ready to fry, mix the whole of the ingredients well, 
into a smooth batter; beat it well, threw in the apples; have a 
frying-pan very clean and half full of botling lard, or dripping, 
but lard is nicer; stir up the batter and apples, drop some into 
the pan with a spoon, letting two or three pieces of apple be in 


PASTRY ; PUDDINGS. 7é 


each fritter, which should be twice the size of the bowl of a table- 
spoon; when just set, add more till there are four or six, 
according to the size of pan; fry of a light golden brown colour ; 
when done on both sides, set them on the fish-drainer, on a dish 
before the fire, to drain every drop of fat off; when this is done, 
send them to table on another hot clean dish, with moist sugar 
spread over, or white sugar sifted over, place astrip of Jemon on 
each fritter ; a lemon cut in halves should be on the table. 
During the process of frying, keep the pan clear of all little bits, 
which burn and discolour the lard; recollect that no more lard 
or dripping is used by filling the pan half full, than by putting 
in little bits as it fries away, which is a very bad plan, as they 
require longer to dress, wastes more fat, and makes the food taste 
of the pan ; while the fritters look black instead of brown ; should 
there be any fat left in the pan after all are fried, throw it while 
boilig into a basin of cold water; the bits will sink to the 
bottom, the fat will float on the top when cold, and By be 
used for any other purpose again. 


LEMON AND ORANGE Frirrers.—Excellent as a winter dish 
when apples are scarce. Prepare the ingredients exactly as for 
apple fritters, only mince up very fine some candied orange or 
lemon peel, or put in some orange flavouring (page 86.) 


Suttaxna Pupprxe, for six persons; to beil two hours.— 
Three quarters of a pound of Sultana raisins, 6d.; eight 
ounces of Hour, 13d.; four ounces of suet or dripping, 2d.; 
quarter of anutmeg, grated, 4d. ; three ounces of moist sugar, 1d. ; 
half a pint of milk, 1d.; two eggs, 2d.; total cost 1s. 2d.; a 
basin to hold a pint anda half.—Wash the raisins well, pick 
them free from stems; chop the suet fine, or if dripping, rub it 
well into the flour, rub in also the nutmeg and. sugar: then add 
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the raisins, and some orange shreds (see page 86). Let the 
ingredients be equally mixed, then beat the eggs and milk 
together; mix with the flour, &c., and form it into a solid 
mass; rub a little dripping round a basin, so that every part is 
greased ; fill it with the dough, well working it with a spoon 
down to the bottom of the basin, which must be filled to the 
top; wet a pudding cloth and well flour it, tie securely over the 
top, pin up the corners of cloth over the basin to prevent slipping, 
plunge it in boiling water; after it boils reckon two hours. 


A Borrp on Baxep Sweet Barrer Poppiwna.—Six ounces of 
flour, two ounces of moist sugar, three eggs, whites and yolks, half a 
pint of milk, half a teaspoonful of nutmeg, a pint basin ; beat the 
milk, sugar, eggs and nutmeg together to a good froth till the sugar 
is dissolved, then strain and gradually mix this with the flour into 
a smooth batter of the thickness of cream; put it in a well 
buttered pint basin or one that will just hold it; tie a piece of 
writing*paper over the top, then a wetted, well-floured cloth 
tied tightly over this ; place it upside down in boiling water ina 
saucepan, not too large; after it boils up, reckon three hours. 
To bake, place it in a well buttered pie dish; bake it in a quick 
oven from an hour to an hour and a half; quick ovens will 
cause all batters to rise. Fora quart basin use double quantity, 
and bake or boil as long again. 


An UNSWEETENED Barrer Puppine.—Make exactly as 
above, using half a teaspoonful of salt instead of the sugar and 
nutmeg. 


Baxkep CustarD Puppine.—This is made in five minutes and 
will serve six or eight persons. Beat up one quart of milk, 
five eggs, whites and yolks, a quarter of a pound of moist sugar, 
half a teaspoonful of nutmeg ; the expense of the whole will be 
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9d.; beat each egg separately and throw each into ajug; puta 
little of the milk, then the sugar, and nutmeg, and beat up with 
the eggs ; then add the remainder of milk, and beat with a whisk 
into a froth ; pour into a quart dish ; bake an hour and a half, in 
a very slow oven; if it is a hot oven, the milk will curdle and 
turn to whey, giving a watery appearance; putting it in a cool 
oven at night will do. 


Bormep Rick 1s Mir, for six persons; ready in one hour; 
costing 10d.—TZen ounces of rice, one quart of milk, quarter 
of a pound of moist sugar, half a nutmeg, two ounces of butter, 
a pint and ahalf of water. Wash the rice quickly in warm water 
twice, put it in a clean tin saucepan with the water, cover close and 
shake it round occasionally ; in twenty minutes the rice should 
have taken up all the water; then add the milk gradually, allow- 
ing the cover to remain off (this is to thicken the rice by allow- 
ing the steam to escape); when all the milk is in, add the butter, 
sugar, and nutmeg, stir it well together with a wooden spoon 
till it isa thick, rich mass; be sure it does not burn; wher 
ready, turn it into a pie dish, then place a flat dish under. 


LEMON CHEESECAKES.—One pound of loaf sugar, six eggs, 
but the whites of four only, the juice of three large lemons, 
quarter pound of fresh butter; put these ingredients into a 
bright tin saucepan, over a slow fire, and stir very gently, 
till of the consistence of honey; if to be used directly, make a 
paste of the proportion of six ounces of lard and six ounces of 
butter, to sixteen ounces of flour, and line the patty pans, then 
drop in sufficient of the mixture and bake from half an hour to 
three quarters ; otherwise, if not required for immediate use, tie 
down the mixture first with paper dipped in spirit, then securely 
over the top to keep out the air. 


Hasty Puppme, very excellent with sweet sauce.—This 


78 PASTRY } PUDDINGS. 


pudding will cost 6d., and is enough for three or four persons. 
Three eggs, whites and yolks, two piled tablespoonfuls of flour, two 
ounces of moist sugar, half a pint of milk, a little grated nutmeg ; a 
pint basin. Dissolve the sugar in the milk, then beat the eggs, 
milk, and nutmeg well together, put the flour in a basin, add a 
little of the liquid to it, and rub the flour to a smooth batter ; then 
add the remainder of liquid, beat up well, put into the well- 
buttered basin, tie a piece of writing paper over the top, then a 
weil-floured cloth tied tightly ; have ready a saucepan that will 
just hold it, of fast boiling water; put it in with the cloth side 
downwards ; put a weight on the basin to keep it so till it boils, 
which it should do quickly, then reckon one hour. 


For Sweet Sauce, see page 80; raspberry vinegar poured 
over the above is delicious. 


Rice Pupprxe, for six persons.—Half a pound of rice, 13d., 
one pint of milk 2d., two eggs 2d., quarter of moist sugar 1d., 
one ounce of butter Id., and nutmeg—-74d.; one pint of cold 
water.—-Wash the rice in warm water; put it in a saucepan 
with a pint of cold water, let it stew very gently, when it has 
taken this up, turn it into apan; beat up the milk, eggs, sugar, 
and nutmeg, together, then well beat it up with the rice ; pour it 
into a pie dish, put the butter in small lumps on the top, grate 
nutmeg over; bake one hour. 


Rick Puppine.—A quarter of a pound of ground 
rice, a pint and a half of milk, mixed smoothly together; set it 
on the fire, keeping it well stirred; it will quickly burn if left ; 
when well simmered to a good thick batter, put in an ounce of 
butter, three ounces of sugar, and a little nutmeg, beat up well 
together, and when nearly cold, add three well beaten eggs, with 
whites, strain these to the pudding, and well beat up together; turn 
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it into a quart pie-dish, place little bits of butter all over the top, 
and a little more nutmeg; bake three quarters of an hour, or put 
into a well-buttered basin with paper over the top, and a well- 
floured cloth tied tightly over that; place it in fast boiling water ; 
after it boils up, reckon an hour. 


A Bormep orn Basen Breap Puppine—To be prepared over 
night.—One pound of bread 2d., two ounces of butter 14d., 
quarter of a pound of moist sugar Id., half a teaspoonful of 
nutmeg #d., half a pint of milk 1d., two eggs 14d., quarter of a 
pound of sultana raisins, 24d. (or a pound of fresh plums, 
damsons, or cherries), total, 10d.; one pint boiling water; quart 
basin.—Over night, break the bread into small pieces in 
@ pan, pour the boiling water on the sugar, butter, and nutmeg ; 
beat up well together, then pour it on the bread, covering every 
part ; the next day, beat the eggs and milk together, then add 
to the bread and beat with a wooden spoon into a hard, smooth 
mass; mix up well with it the raisins or fruit; butter the basin, 
fill it very full, tie it down with a wetted, well-floured cloth ; put 
the pudding upside down in boiling water; make it boil quickly ; 
afterwards reckon two hours to boil; two and a half hours to 
bake, which latter may be in a basin, but must not be tied 
‘down. 


A Quickiy-mapt Breap Puppine.—Half a pound of bread 
crumbs, one pint of milk, three ounces of moist sugar, halfa 
teaspoonful of nutmeg, a little orange or lemon flavouring, if 
liked, (see page 86), three eggs. Rub some stale bread through 
& colander into a large basin, then mix in some orange or lemon 
flavouring ; make the milk boil; pour over the bread; put a 
plate on the top of the basin to keep in the steam; beat the 
eggs up in a jug with a tablespoonful of water; add the sugar. 
and nutmeg ; beat up together, then stir into the bread ; mix up 
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well, and fill a well-buttered basin quite full; tie down with 
writing paper, then over that a wetted, well-floured cloth; place 
upside down in a saucepan of boiling water; after it boils up, 
reckon one hour. 


Breap anv Butrer Puppine, for six or eight persons. —Four 
eggs 8d., quart of milk 4d., quarter of a pound of sugar 1d., 
bread and butter and nutmeg 2d., orange flavouring. Tota) 10d. 
Cut some thin small slices of bread and butter (free from 
crust if preferred, spread the butter very thin), place a layer in 
the bottom of a yood sized quart pie dish; sprinkle over a few 
orange shreds (see page 86), add another layer of bread and 
butter with more orange, then a layer without orange; break each 
egg separately into a cup (to prevent a bad one spoiling the 
whole) throw each after it is broken into a jug, now beat up eggs 
and whites, milk, sugar, and nutmeg into a froth till the sugar is 
dissolved, pour through a tin strainer on to the bread and butter ; 
bake in a cool oven two hours, if the oven is hot it will turn the 
milk to whey, or watery ; ¢hisis always the fault of too hot an 
oven, not of the milk. 


Sweet WHITE Sauce ror Bread Pouppine.—One ounce of 
butter, one ounce of flour, two teaspoonfuls of white sugar, half 
« pint of milk. Mix the flour and milk gradually together so 
that it is not lumpy: add the sugar and butter, melt together, 
shaking it one way till it is a little thick, then strain. Brandy or 
wine sauce is made the same, using water. Cream is made as 
white sauce, only leaving out the flour, and instead, beating up 
the yolk of an egg with the milk, setting it in a cup or basin in 
a saucepan of boiling water, on the fire till it thickens. 


Baxep Tapioca Puppine.—Six ounces Tapioca, three ounces 
mo:st sugar, one ounce of butter, one pint of milk, one pint of 
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cold water, two eggs, half a teaspoonful of nutmeg, a little orange 
flavouring, if liked, (page 86); a quart pie dish. Wash the Tapioca 
well, in slightly warm water, changing it three times (this will 
take off the earthy taste) ; put it in a saucepan, overa slow fire, 
with one pint of water and half a pint of milk; let it thicken, 
keeping it frequently stirred till the tapioca rises to the top and 
remains there, or till the tapioca has soaked up all the liquid; 
then turn it into the dish, stir it well and let it remain till half 
cold; then mix in the orange flavouring, or any other which is 
liked ; beat up the eggs, sugar, and nutmeg, and remainder of 
milk, to a good froth, or till the sugar is dissolved; then strain 
this to the tapioca and well beat up with a wooden spoon till the 
eggs and milk are thoroughly mixed; then place the butter, cut 
up into small bits, over the top, to prevent the top from burning; 
bake in a moderate oven, till set quite thick and of a bright brown 
colour; the time will vary from an hour, to an hour and a half, 
according to the oven. To save time in making this and sago 
pudding and also to prevent waste, put the sago or tapioca into the 
quart dish with the milk and water ; place it in the oven for an hour 
or s0, keeping it stirred occasionally, also beat it up well with a 
wooden spoon now and then, and when sufficiently thick, proceed 
as directed. 


Saco Pupprne, exactly as above. 


Cunistmas Puppine.—Ingredients: two pounds of stale bread. 
crumbs, quarter of a pound of flour, one pound of currants, one 
pound of sioned and chopped raisins, one and a half pound of suet 
finely chopped, half a pound of candied peel, one pound of moist 

sugar, halfan ounce of mined spice, and eight eggs; this will. 
coat about 4s. 5d., but is very delicious; it is best boiled in. 
two quart basins; rub the bread through a colander; well. 
wash ‘the raisins. before stoning ; clean, pick, and wash the eur- 
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rants; rub the flour, bread, spice, and sugar together first, then 
add the suet, chop the raisins, then mix them, then the cur- 
rants; cut the candied peel into thick lumps, and well mix; 
when everything is thoroughly blended together beat up the 
eggs, and strain into the pudding; it now requires well mixing 
with a wooden spoon; butter and fill the basin; be careful to 
force the pudding down into and round the basin; fill quite 
to the top; tie up in a wetted, well-floured cloth: put into 
fast boiling water, which must again boil quickly up; then 
reckon six hours; the pudding is best made the day before it 
is wanted; do not take it out of the basin, but put it to re- 
warm in the oven for an hour, or it may be tied in a cloth and 
boiled one hour, putting it in boiling water. 


Prum-poppina Savce.—-One teaspoonful of flour rubbed into 
a smooth batter, with a quarter of a pint of water, two ounces 
of butter melted with it, then add a wineglassful of sherry or 
brandy. 


A Baxep Barrer Puppina, with Sultanas and Apples, or 
Sultanas alone.—Quarter of a pound of sultanas 2d., half-a 
pound of flour 24d., quarter of a pound of sugar 1d, a little 
nutmeg, a pint of milk 2d., two eggs 14d., three or four sliced 
apples, Cost 10d.; oval tin, twelve inches long and eight inches 
wide; beat the eggs, sugar, nutmeg, and milk together; mix 
them gradually with the flour, till it is a smooth paste or batter, 
‘free from Jumps; wash and pick the sultanas, pare, .and slice 
the apples without core, warm the tin, grease it well with beef 
dripping or butter, the dripping is equally good; place a layer 
of sultanas over the bottom of the tin, then beat up the batter, 
well strain into the tin, put some small lumps of dripping on the 
top, bake in a moderate oven for an hour and a quarter 7 then, 
without taking out of the oven, place a layer of apples over the 
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top, bake another half hour, then put a hot dish on the top of 
the baking tin, turn the pudding over with it, thus the side with 
the sultanas will be uppermost; sift a little crystalized or white 


ugar over it, and send up hot. « * P 


CHRisTMAS Cakr For A Party.—-Take one pound of flour, one 
pound of sifted white sugar, the rind of a lemon grated, half a tea- 
spoonful of nutmeg ; mix well together; take eight eggs (Norzr— 
All eggs must be used with their whites, unless otherwise directed) 
beat into a froth, and strain; mix by degrees with the other ingre- 
dients ; beat well with a wooden spoon in a pan for a full hour, 
without ceasing; bake in a buttered tin in a quick oven for two 
hours, allowing it to cool gradually, that is, it must be put on 
the oven or near the fire when taken out, and loosened from the 
tin, by setting the cake up edgeways onthe tin. Many persons 
prefer to buy a cake from the confectioners; it is less trouble, 
and certain to be good; whereas cakes depend so much on the 
beating and baking that they frequently turn out failures. To 
buy a good-sized sponge cake will cost 2s. 6d.; it should be 
made two days before it is wanted; the day before it is to be 
used, place itin a deep glass dish, a china bowl, a salad bow], or 
even a deep vegetable dish will do; mix three wineglassfuls 
ofsherry and one of brandy together ; pour this over the cake ; 
add more if not thoroughly soaked; cover with a large basin 
till next day; now make a Boiled Custard thus:—Take three 
pints of milk, a little lemon-peel, a little nutmeg or powdered 
einnamon, quarter of a pound of loaf sugar, two bay leaves, 
half a dozen peach leaves, or three bitter almonds, or one 
laurel leaf bruised; puf on cold, and boil for ten minutes; 
mix smoothly in a basin a piled tablespoonful of arrow- 
root, with a little cold milk; beat separately the yolks af | 
six eggs; mix with the arrow root and milk ; then strain the 
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boiling-hot milk to this cold, which must be done gradually, 
and beating the cold eggs and milk all the time; set it to 
thicken on the fire (if é boils, or even simmers, it will curdle ; 
@ good plan is to pour it into a jug, and stand the jug in a sauce: 
pan of fast boiling water, stirring or shaking the custard round 
one way till sufficiently thick); then put in a bowl two table- 
spoonfuls of brandy ; pour the custard on it, and stir well till 
cold; if suffered to stand instead of being stirred, a head will 
form on the top, and the custard will be lumpy; when cold 
pour the custard round the cake; blanch some almonds by 
pouring boiling water on them; the skins will then peel off; 
cut the almonds in strips, and stick over the cake: In helping, 
be careful to cut the cake out with a spoon ; help some custard 
round it, not on it. 


Mince Pres.—Ingredients, one pound of flour, six ounces of 
lard, six ounces of butter; make this into paste as directed, 
(page 71), but use the above quantities. One pound of undercut 
of sirloin of beef, two ounces of suet, six apples, half-an-ounce 
of mixed spice, two ounces of candied peel, half-a-pound of 
stoned and finely-chopped raisins, half-a-pound of currants, 
quarter-of-a-pound of moist sugar ; line the tins ; cut the covers of 
paste; mince the beef and suet very finely together, put it in a 
dish in the oven for half-an-hour, then take up and beat well 
together till cold; chop the raisins, clean and pick the currants, 
cut the peel in thin slices, which cut across again, peel and chop 
the apples very fine; mix all separately, even the sugar and 
spice, into the beef; fill the tins, cover them ; bake from half 
to three-quarters-of-an-howr, in a moderate oven, ‘when done 
and taken out, gently lift each cover of paste and put in one 
teaspoonful of brandy. These are very rich eating. They 
may be made plainer by: omitting the beef, putting an 
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extra half-pound of both currants and raisins, the latter well 
chopped. 


Pram Prom Pupping.—For sauce, see page 82; one 
pound of flour, half-a-pound of currants, half-a-pound of 
Sultana raisins, half a grated nutmeg, half-a-pound of moist 
sugar, one pound of suet, half-a-pint of milk; chop the suet 
very fine, mix with the spice, sugar, and flour together; wash 
and pick the raisins and currants, mix well, then add the milk 
till made into a stiff paste; boil in a wetted well-floured cloth 
three hours, or bake the same time. 


Tra Caxes.—-Rub a quarter-of-a-pound of fresh butter into 
three-and-a-half pounds of flour, make a hole in the centre ; mix 
together a teacupful of yeast, and the same of warm milk; set 
this in the middle of the flour; cover it with a thick cloth or 
flannel ; let it stand an hour in a warm place; make it up into 
& light dough, with as much nearly cold milk as it requires ; 
work it well with the hands; divide the quantity into eight 
cakes; bake in buttered tins in an oven more than moderately 
warm, half-an-hour. If baked on a dish, three-quarters-of- 
an-hour. 


Tea Cake From Baxers’ Doven.—Take a half-quartern of 
dough, one pound of dripping, quarter-of-an-ounce of allspice, 
two ounces of candied peel chopped fine, or a little orange flavour- 
ing (page 86); roll out the dough as thin as possible, place in 
half the dripping, exactly as in making pastry, also half the 
peel; fold it up, then roll it out again; put in remainder of 
dripping and peel, fold it up, roll out again, then roll up mto 
form ;° bake in a buttered tin two hours, in a moderately warm 
oven; in taking it out of the tin, when baked, turn it upside 
down on the edge of the tin, but not take it directly into a edid 
7 place. ae = e.4 2 eo tel 
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Sweet Caxes yrom Pastry Dovan.—When any is left, roll 
it out very thin, sift some sugar and a little ginger overit, fold it up, 
roll out again, then roll up and divide into cakes ; bake‘on a dish. 


An Excerrent Cake, Hor orn Corp.—Take one pound of 
bakers’ dough, roll out thin, spread in at twice rolling out, half- 
a-pound of lard, sprinkle a little salt the first time; make it up 
into a flat cake, about half-a-finger deep; bake on a tin or dish 
an hour-and-a-half. 


EXxcenLent Lirtie Caxes.—Mix a quarter-of-a-pound of well- 
dried flour, with a quarter-of-a-pound of sifted loaf sugar, and 
a quarter-of-a-pound of well washed and dried currants; a 
quarter-of-a-pound of fresh butter, melted before the fire, beat 
all up together, then add the yolk and white of one egg beaten 
together and strained ; now beat up the whole for ten minutes, 
then roll out, divide into twenty-four pieces, make into round 
cakes; bake on a tin twenty minutes; if baked ona dish, they 
will take longer. 


Scotcn Sport Breap.—One pound of flour well dried, ten 
ounces of sifted loaf sugar, three-quarters-of-a-pound of butter 
slightly melted, ten drops of essence of almonds; mix and add 
sufficient milk to make into a stiff paste, then roll out an inch 
thick; bake in a tin three-quarters-of-an-hour. 


ORANGE anp Lemon FLavovnine.—Before giving oranges to 
children, pare the yellow rind off very thin; there must be none 
of the white; also the same from lemons, only keep them 
separate; cut these rinds into narrow shreds; put them ina 
clean pickle bottle, or any other with a wide mouth, and which 
a broad cork will fit; put layers of rind and layers of crys- 
talized moist sugar; when the bottle is full, pour in a little (say 
two tablespoonfuls) of home-made wine, or brandy, or gin: in. 
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a week it may be used, and it may be constantly added to, and 
will quite supersede the candied peel; itis used for flavouring 
bread and butter pudding, as well as those made from flour. 


Branc Manez.—As Blanc Mange is a luxury which should 
be made very good, it is useless to offer a cheap substitute. 
The quantities given will fill two small moulds or one large 
one. The cost will be 3s. :—Pint and a half of milk, $d.: 
half a pint of cream, 1s. 3d.; quarter of a pound of loaf sugar, 
2d.; one and quarter ounce of isinglass, 1s. 3d.; almonds, 
spice, and lemon-peel, id. In the milk, boil for half an hour 
six bitter almonds, a small stick of cinnamon, a little lemon- 
peel, and the sugar; then strain to the isinglass, and boil this 
till the latter is dissolved; then strain to the cream in a jug, 
beat it together well, let it stand an hour, wet the moulds in 
eold water, pour the mixture very gently into these, so that the 
sediment remains in the jug; then put by in a eool place till 
next day. To turn out of the moulds, run the finger round 
between the mould and blanc mange, just at the edge, and turn 
upside down on the dish in which it is to be served. 


VEGETABLES 


To Bom Porazoss.—-These must first be washed then 
pared; take out all the eyes, and throw them into a pan of 
clean water ; if old potatoes, put on in cold water, barely just 
enough to cover them, with a little salt; if young, in boiling 
water, with a little salt; to steam they will take an hour}; this 
latter is almost @ certain way of cooking well all kinds, ex- 
cepting very young potatoes ; they should only be cooked the 
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minute before they are to be served, and well drained, and that 
minute they should be put in a dish in the oven to dry; never 
put a cover on, or the steam goes back into the potatoes. 


To Fry Porarors for Breakfast or Supper.—No meat or 
bacon is required to be eaten with these; in Somersetshire it 
forms the only breakfast dish of the peasantry, many of the 
middle classes, and is frequently seen at the tables of the 
wealthy, throughout the year. If potatoes are left from dinner, 
these will do; if not, boil some the day before frying, but if over- 
boiled they will not be good; when cold, chop them very fine, 
as fine as for suet, dut not mash them ; sprinkle a little salt over; 
for a vegetable-dish full of potatoes, have in a frying-pan about 
two tablespoonfuls of dripping or bacon-fat, made boiling het ; 
put in the potatoes, stir them about well; when hot through, 

put them together with the knife or spoon (but not press them) 
“into about the size of the dish they are to be served on; now 
let them brown for ten minutes; then, when brown, place the dish 
on the top, and turn them over; serve them hot, with hot plates. 


Frexcu Friep Porators.—-Cut new potatoes in thin slices, 
put them in boiling fat, and a little salt; fry both sides of a 
light golden brown colour; drain dry from fat, and serve hot. 


Broan Bzrans.—Must be put in boiling water, with a little 
salt; boil fast for twenty minutes or half an hour; serve with 
parsley and butter. i 


Bomzp Rick as a Vaautantx.—Take half a pint of rice, 
well wash twice in warm water, pick out discoloured grains, 
throw the rice into a quart of cold water, make it quickly boil, 
then reckon twenty minutes; it should have taken ‘up all the - 
_water, or it has not been kept fast boiling; should any wate be 
left, drain it off; the rice will be: = asia and. each — 


Separate. 
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To Bom AnricHoxrs.——First wash them very clean in warm 
water; then peel all over; put them in cold water as they are 
peeled; pick out all eyes and specks; don't keep them out of 
water a minute; boil them in a saucepan of boiling water, 
with a little salt; in half an hour they should be ready, but 
they must boil up quickly, and keep so; when done, drain 
them very dry (if they are to be used directly; if not, keep 
them in the water, or they will turn black; this and sea-kale 
are the only vegetables that can be allowed to stand in the 
water a few minutes); then mash them with a bit of dripping 
the size of a walnut, and a little pepper; serve them very hot, 
and well drained. 


, Hanico Beans To Bor, aso Iv Gravy.—Half a pint of 
beans will make a large dish full ; wash them, and put on in a 
good-sized saucepan, in cold water, but that the water cannot be 
seen above them; set over a very slow fire, and stew gently for 
three hours, adding a very little water as the beans become dry. 
They will be perfectly soft if attended to, but if sufficient water 
to cover them is put at first they will never dress properly. 
When done, strain; then make gravy thus :-—In a frying-pan 
put a table-spoonful of dripping, when boiling mix in a piled 
tea-spoonful of flour, and a little salt, let the dripping slightly 
brown; then adda quarter of a pint of hot water by degrees, 
and a table-spoonful of browning ; when thick enough put the 
gravy to the beans, and serve very hot, or serve with plain 
melted butter, though it is not nearly so good. 


*,© For other Vegetables look to Inpex. 


To Roast Arpiis.—oll them tightly in paper, to shut out 
all air; then put them in an oven, or on the hob; keep turning 
them: til done. 8 
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To Proxuz Cappage.—Choose one of a dark copper colour, 
and pointed in shape; pick off the outside leaves; wipe it 
dry; cut the cabbage in thin slices; put it in a pan, with a 
layer of salt and layer of cabbage alternately; let it stand 
twenty-four hours; drain, and spread about in a large broad 
dish ; then pour boiling water over the whole ; let it stand two 
minutes; then drain, and remain till quite cold; fill the jars; 
pour cold spiced vinegar upon it; tie it down; in three days it 
will be fit for eating; the jars should be small; the cabbage 
should only be touched with a wooden spoon. 


SPICED VINEGAR FoR CanpacE.—Take half a pint of vinegar, 
put in a teaspoonful of cayenne, a dozen cloves, a dozen allspice 
berries, a piece or two of ginger; let it boil half an hour; then 
strain to the remainder of vinegar; let it get cold, and pour on 
the cabbage. 


To Pickin Ontons.—Get a quart of silver onions, throw them 
unpeeled into a saucepan of boiling water, in which a pound of 
salt has been dissolved ; let them boil up once; drain, and they 
will easily peel, if done quickly ; throw them into a cloth on 
dish, spread open, that they may cool quickly; fill the jars, 
and pour over them spiced vinegar, as for cabbage, only omitting 
the cayenne; they will not be white, but wholesome and 
relishing. 


PRESERVES. 

Rep Currant Jeiiy.—Boil three pints of currants, free from 
stalks, strain; this will give about a pint of juice. To this add a 
pound of loaf sugar, or as much more in the same proportion as 
there may be juice. Simmer slowly for half an hour, or till the 
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juice will set. Try this by dropping a little on a cold plate; it 
should be firm if sufficiently boiled. Be careful to scum well. 
When done, pour into very small jars till cold, then put papers 
soaked in gin, then tie down securely. 


Cuerrizs 1s Grv.—Take Morella cherries, when black ripe, 
yun a fine needle through each cherry, put them into a wide-mouth 
botile, a pickle bottle will do, with layers of powdered loaf sugar 
and imyers of cherries, with a few cloves, let them stay a night; 
add more cherries and sugar if the others have sunk, then fill up 
with gin, then cork themdown. They will be ready in two months, 
and in the winter is an agreeable and cheap substitute for wine. 


JAMS—-RAUBARB, Buack CuRRANT, RaspBerry,’ GoosEBERRY, 
may be made with three quarters of a pound of moist sugar to a 
pound of fruit, boiled for about half an hour in a tin saucepan, 
stirred with a wooden spoon. They should be simmered till no 
scum arises, then poured into jars. Tie down next day first 
with paper soaked in gin, then tie down tight with other paper, 
and keep in a place neither too dry nor damp. 


STRAWBERRY JaM.—Take a pint of red currant juice, simmer 
a pound and a half of loaf sugar with this for ten minutes; then 
put in a pound of strawberries, and simmer for half an hour. This 
is delicious, preserving the delicate taste of the fruit, with an 
agreeable acidity. : 


Damson JaM.—Three quarters of a pound ef crystalized 
sugar {not loaf or pounded loaf) to each pint or pound of 
damsons. Two quarts, or four pints of damsons, will make 
four jars, each containing nearly a pound of jam. 

Put the damsons and sugar into a new tin saucepan, and 
boil from half to three quarters of an hour over 4 very slow 
fire; scum well. . When sufficiently done, take out all the 
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stones and crack, mix the kernels with the jam, turn out the 
jam into the jars to cool; after three days cover the jam with 
paper soaked in gin, then with other paper securely tied over 
the jar. Keep in a cool, dry place. In two months examine, 
and if signs of * boiling,” or fermenting, boil down again, and 
place fresh gin papers on the top; afterwards tie down securely. 


EXcELLENT Jam may be made every week, from any fruit, by 
boiling a pound of fruit to half a pound of moist sugar for half an 
hour. Most children will prefer this to butter; but it will not 
keep longer than a week. 


RHUBARB WINE, most excellent if made according to directions. 
Ingredients fér one gallon: six pounds of rhubarb stalks, one 
gallon of water, four pounds of loaf sugar, one lemon, @ quarter 
of an ounce of isinglass (not gelatine). 

In September, when the rhubarb is woody, bruise, with 
a wooden mallet in a tub, six pounds of stalks to a mash; 
pour on this one gallon of hard water, let it lie six days, 
stirring it up three times a day; on the sixth day strain it 
through @ coarse sieve, then again through a sieve of doubled 
muslin; now add four pounds of powdered loaf sugar, and one 
Jemon, sliced very thin; let this be stirred till the sugar is 
dissolved ; not stir it afterwards, but let it stand in this state ten 
days. Then, without disturbing the dregs, strain it off through 
doubled muslin; then place it in a two-gallon jar, uncorked, 
in a cellar where no insect can creep into it. At the end of 
eight or ten weeks fermentation will have ceased ; then put into 
it the isinglass, dissolved in a table-spoonful of boiling water ; 
then cork it down. In six months pour it very gently out of 
the jar, and bottle it, first placing a lump of sugar in each 
bottle; cork with new corks, and tie down securely. In twelve 
months it is equal to any foreign light wine, : 
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To MAKE Beer TEA FOR VERY WEAK InvaLips.—Take three 
pounds of very lean beef, cut off every particle of fat—-not use 
this. Cut the beef in thick slices, score it well across on both 
sides, put to it a pint and a half of cold water, simmer it slowly 
till it is reduced to half a pint ; pour this off, put it in a cool place, 
add another pint and half, serve this the same; and again another 
pint and half, until there is a pint and half of thick animal jelly. 
When cold take off the fat, warm up the tea, add a little salt, 
pour it into a bottle, cork it tight. If when cold it will not freely 
come out, place the bottle in warm water. 


For Orpmvany Beer Tea—~A pound of meat will make a 
pint of tea; therefore to a pound of meat must be puta quart of 
water ; simmer till reduced to a pint. If there is much weakness 
in the patient it should be given cold. 


To make Murroy Brota.—Boil a pound of scrag of mutton 
in a quart of water till reduced to a pint, add a little salt and a 
little colouring or burnt sugar (see page 24), then strain. When 
cold, take off the fat, re-warm the broth, and pour over little 
squares of well-toasted bread. 


To maxE Anrow-Root.~—Make boiling a pint of milk; ‘rub - 
smoothly, in a basin, a dessert-spoonful of arrow-root, the same. of 
sugar, and a little nutmeg, with as small a quantity of cold milk 
as is sufficient ; pour the boilig milk on this, keep stirring tilt it 
thickens. A glass of sherry, or port wine, may be poured to this 
if liked ; but it must be beaten up quickly, or it will curdle. — 

For Puppma, add an egg.to this, and bake it. 
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GRvUEL should be made from Robinson’s Patent Groats, and made 
according to directions given on the paper. 


BaRLEY Water; a delicious Drink for Coughs, Fevers, and 
great Thirst.—Take the Prepared Barley, sold by all grocers and 
chemists, rub a dessert-spoonful of it in a little cold water till smooth, 
pour on this a quart of boiling water and two ounces of loaf sugar, 
Jet it boil twenty minutes, very slowly, or it will boil over. Then 
squeeze a lemon into it, strain, and-pour backwards and forwards 
till cold, then bottle. 


To Make Toast anp WaTeR.—Bake a thick small piece of 
bread, not crust, till it is of a deep brown, not black; pour over it 
a quart of boiling water, wrap a wet cloth round the jug, but not 
over it, which will rapidly cool it; put in a cool place. 


Breap aND MiLK FoR AN InvaLiD.—Cut up a round of bread, 
free from crust if not liked, into square pieces, put it into a pint of 
milk, with a lump of butter the size of a hazel nut; and sugar 
if liked ; let it boil, stirring it frequently ; ten minutes will cook it. 


Dry Toast.—Cut the bread off the bottom part of the loaf, 
that is, cutting the entire under crust off; toast it at first at some 
distance from the fire to let the steam escape, then put it gradually 
nearer till it becomes of a light golden brown; then turn it, toast 
the other side the same, set it upright with a fork, or put it in a 
toast-rack, or it will eat tough. If there are many rounds to bake, 
set the rack, with that which is toasted before the fire. Buttered 
toast should be made frep from toughness. Where there is an oven 
oe er een ee 
the steam to dry. . 
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To make SausaGes wirnour Sxin.—Chop very finely any 
cold or raw meat with a little of the fat; add one-third of sifted 
bread crumbs; mix separately equal portions of salt, pepper, 
and dried sifted sage, with alittle ground allspice ; mix this with 
the meat, Obtain a funnel, with the end, or pipe, nearly as 
large round as an egg-cup, and of afinger’s length (a funnel can 
be made of this size for one shilling, and is very useful for filling 
tea or coffee canisters); dip this end in flour, also flour a 
plate ; push the meat very hard through the funnel on to the 
plate; roll the rolls of meat well in flour (all this should be 
prepared the day before wanted). Have ready a small frying- 
pan of boiling dripping or lard ; beat up an egg white and yolk, 
with a spoon baste the rolls with the egg; take them up with 
an egg-slice, place them in boiling fat, and well brown; drain 
them dry from fat; have ready some toast, either dry or 
buttered.on one side; cut to the size of the sausages, serve them 
on this with sprigs of parsley round. 


Toastep Crerse.—Have ready a gridiron, on a clear, slow 
fire ; put some bits of butter on a flat dish, with two table-spoonfuls 
of beer or ale; cut some thin slices of cheese into this dish till an 
inch thick, spread thinly some mustard over, and a little pepper; 
put the dish on the gridiron; in ten minutes it will be ready. Have 
a hot buttered toast ready in a very hot dish, slip the cheese on to 
this, and cut into large squares—eerve very hot. Or if toast is 
not liked, send it up on the same dish in which it is cooked, merely 
placing this dish on another a little larger ; if more is required, take 
another dish. Or have ready a crisp toast, buttered on both sides; 
cut some very thin slices of cheese on this, or grate some ; spread 
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a very-little mustard over, then toast’ quickly before the fire ; cut 
through into sizeable pieces—send to table very hot. 


To MAKE Tra.—For one person, a tea-spoonful, put into a 
brown-ware tea~pot, wetted half an hour before wanted, and placed 
in the oven, will make better tea than three spoonfuls in the 
ordinary way. 

To Make Tua For a Famriy.—Pour boiling water in the tea-pot, 
then put the tea in; in five minutes it will sink to the bottom. 
Better tea will be made with three spoonfuls of tea than with five 
ordinarily. The old rule of one teaspoonful for each person and 
one for the tea~pot is a good one. 


CorFEE.—It is best to buy a pound of coffee in berry, at 1s. 4d., 
and half a pound of chicory, at 3d. Mix them together in a dish, 
put it on or ina cool oven for two or three hours, then grind. Thus 
a pound and a half costs 1s. 7d. A tablespoonful of coffee, or two 
piled teaspsoonfuls for each person, made in one of Griffiths’ 
coffee-pots, will make three quarters of a pint of excellent coffee, 
such as the French use. Use boiled milk, in the proportion of one- 
third to the cup. 


To maxe Mousranp.—Take the proportions of one teaspoonful 
of mustard and half a teaspoonful of salt, mix to a smooth paste 
with cold water ; beat up for five minutes. The galt preserves the 
mustard, and the beating makes it thoroughly aes must be 
no lumps. 


Tats Saut.—-Dry two lumps of salt, grate one against the 
other into a hair sieve, then sift. To divide large pieces of salt, 
take a kitchen knife, and hammer or ‘poloaegple the knife across 
as if to divide, hammer ‘the knife into thé’ salt, i¢'will then fall into 
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Headaches are mostly the result of an overloaded stomach. If 
castor oil is ordered, take it in cold water. 


Never kneel on the bare stones, or ground, or floors, without a 
mat; many white swellings have been brought on by this. 


For Tootnacuz.—Use a pennyworth of camphor, dissolved in 
half-an-ounce of spirits of wine; if this does not stop it, add a little 
laudanum. 

A great help to refreshing sleep is to wash the feet every night, 
summer and winter, in slightly warm water. 


For a Coip.—-Take a cup of gruel every night after going into 
bed, with two teaspoonfuls of spirits of sweet nitre in it. 


For Burns.—Immediately apply cotton wool or wadding ; 
keep it free from air. 


For A GATHERING ON 4 FinceR.—Make a finger-stall of 
oil silk, wet a rag, tie round the finger, piace the silk over, take 
at the same time a teaspoonful of milk of sulphur, in a little 
milk, for three successive mornings. 
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LONDON : PELTER AND GALPIN BELLE SAUVAGE PRINTING WORKS, LUDGATE SILI, B.C. 


OPINIONS OF THE PRESS. 


‘‘ ALL-WORK AND SOME PLay.—Mrs. Warren, pleaseto come here, M’m. We picked 
np your book at a railway station, and desire to see it at all railway stations. The 
Address gave us good hopes of you. You do not apologise to genteel people for 
writing a book to folks who keep but one servant, but you begin boldly :-—~—‘Much of 
the comfort of numerous households depends upon that very useful person, the Maid- 
af-All-Work.’ You proceed to show how everything is expected from her, and nothing 
ia taught her, or how a cookery-book, prescribing expensive processes, described in 
inexact language, is given her for her discomfiture and for quarrels with her mistress, 
and how she blunders through servitude to become the blundering wife of a poor man, 
whom she wii] always keep poor. Then, M'm, you set to work to help her and her 
mistress also, and you give, in plain language, and with practical advice, instructions 
Yor some thirty dinners, to the preparation whereof comes in almost every article likely 
to be cooked for the class that employs the Maid-of-All-Work. You will observe, Mra. 
Warren, that we have read your book. . . . We applaud your politeness even to a 
pig. ‘Send with it to the baker's a quarter pound of butter, and request it to be fre- 
quently rubbed with this.’ No pig of good breeding could refuse a request so urged. 
And it is a very good reason for cutting up, before sending up, boiled rabbits, that 
‘otherwise they look somewhat like cats.’ The same thought occurred to us at a 
Parisian restaurant, last year, while eating a pseudonymous cat, disguised as a rabbit, 
‘A table-spoonful of Browning to the calf’s head soup’ (p. 51) may be tried, but we 
never found that gentleman’s writings at all suited toa calf’s head. Fresh as acountry 
girl’s song comes the Boiled Mackarel receipt. ‘April and May, when the fennet is 
springing,’—why, Mra. Warren, you are a poetess yourself. Mrs. Browning (darling 
of the above, and of us) might have written — 


‘ April and May is the time for this fish, 
hen the Fennel, the Fennel is springing, 
Put into hot water (some salt) and then dish. 
When the fourth of an hour has clapsed—I contd wish 
No bolling—but simmering and singing ; 
And OQ for the sauce-boat (there's no rhyme but Pish!) 
Where Fennel and Butter lie clinging.’ 


You may have these beautifal lines for your next edition, M'm, welcome as the flowers 
of mackarel month," —Punch. 

** CooKkERY POR Mains or Att-Work is the title of an unpretending but most 
usefal book, and will benefit families who have to depend on the culinary art of an 
unskilled domestic. The rules given are so simple that a child may understand, anc 
the marvel is how good cooking can be served up with so little expense.” Morning 
Advertiser. 

‘* Mrs, Warren has conferred a real benetit on the class she professes to serve in this 
little volume.” -—Sun, 

* CoonRRY FOR Maips or Axi-~Work is a little compilation of that eminently 
useful clase which requires the sanction of a respectable name to inspire confidence. 
fhe condition is in this respect fully complied with.”—~ Weekly Dispatch. 

“We called in the aid of a lady well versed in the mysteries of housekeeping, whose 
small establishment we have always regarded as a model for young mistresses, to 
énable usto form a judgment on this little book. She assures us that it is admirably 
adapted for its professed parposes; that the recipes are all good and that the directions 
are of the plain practical kind, best suited-to the clasa for whose benefit they are in- 
tended, é know that she has bonght copies for presentation to each of her servants, 
and one for herself. We have turned over the pages, and concur in this judgment, 
Finally, we recommend every mistress to follow the example of the lady whom we 
called into council.”— Weekly Times. 

“ We earnestly recommend this well-intentioned little book, not only to the class of 
persons for whose use it has been compiled, but alao to their mistresses."—-Civil Service 
Gazette. 

“We strongly recommend ‘Cookery for Maids of All-Work;' for, as the authorens 
says, ‘Cookery is no random art to be acquired by guessing, and though its rules are 
simple, they must be rigidly followed.’ It will be indispensable to young and inex- 
perienced mistresees of families, to teach them how to direct thelr single servant, as 
it rela to keep house. To all such it will be a domestic treasure.”—The Church 
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ECONOMY! DISPATCH! LUXURY AND HEALTH 


EVERY FAMILY USING 
WILL SECURE THE FOLLOWING IMPORTANT RESULTS :— 


Bread will be made cheaper, more digestive, and in one-fourth the time; Puddings and. 
Pastry will be made light, wholesome, and delicious, with half the usual quantity of 
Eggs and Butter; and flour will be converted into Tea Cakes, Buns, Sally Lunns, 
Norfolk Dumplings, &c., in a few minutes and at a trifling cost. The article is recom- 
mended by the Queen's Private Baker, the Analytical Chemist to the late Director 
General of the Navy, and numerous eminent medical men, and is extensively used both 
by the Army, Navy, and Merchant Service. 


To be had of all Druggists, Grocers, and Corn Chandlers, in ld., 2d., 4d-d& 6d. packets, 
Is., 28. 6k, and Ss, tins, and Wholesale at 23, 24, & 25, London Wail. 


See that the PROPRIETOR’S NAME is on each Label, as unprincipled Persons have 

been known to substitute for it an Inferior Article on which they can realise a larg 
GREY HAIR RESTORED TO ITS ORIGINAL COLOUR. 
SS Neuralgia, Nervous Head-ache, Rheumatism, aod 
Sx Stiff Joints, cured by 
F. M. HERRING’S 

Magnetic Combs, Hair and Flesh Brushes, 
» (By Royal Letiers Patent.) 
, Hhey REQUIRE NO PREPARATION, are always 


ready for use, and cannot get ont of order. 
i: Brushes, 10s. and 15s. ; Combs, from 2s. Gd. to 20s. 
PA 


\ GREY HAIR & BALDNESS PREVENTED, BY 
* AN F. M. H.’S PREVENTIVE BRUSH. 
*," Prices, Four Shillings and Five Shillings. 


F.M.HERRING’S TEAZLE CLOTH & VELVET BRUSHES, 


, 58. S. 

The action of these Brushes is PURELY AND SIMPLY MECHANICAL. They are 
manufactured with the material called “ Artificial Teazle," which is used hy English Cloth 
makers to give the nap 4 finish, which renders their goods superior to every other make. 

SOLD BY ALL CHEMISTS AND PERFUMERS OF REPUTE. 

Offices, 32, Basinghall Street, London; where may be obtained, gratis, or by post for 

four stanypa, F. M. Herring’s Dlustrated pamphiet, Why Hatr becomes Grey, & its Remedy. 


WHAT IS GREY HAIR! AND WHY DOES IT BECOME 8Q? 
As long as the Skin of the Head is in a state of perfect health, and its force (which 
is termed Magnetic) vigorous, the Hair presents ite natural colour. But as soon as 
this force fails, or becomes weakened, so, in proportion to its healthfulness or disease, 
the colouring matter rises or ceases to rise inte the tube of the Hair, consequently 
presenting the various stages of Greyness, until there is a total absence of the Magnetic 
force, when the colour entirely ceases to rise, and we see nothing but the clear, bright, 
glosay substance, forming the tube, and the Hair is “‘ White.” The use of the Magnetic 
Comb and Brush ts to restore the natural condition of the Skin of the Head, the ‘effect 
of which is, the colouring matter, which may have beeri laying dormant for years, again 
begins to rige, and the Hatr consequent egumes its natural and original colovr ; 
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TO LADIES. 


MUSLIN EMBROIDERY, 
BRAIDING, &c. &c. 


The only house in the kingdom at which 


THE NEWEST DESIGNS ON THE BEST MATERIALS 


Can be obtained at the Lu:rest Prices, is 


MRS. WILCOCKSON’S, 
44, COODCE STREET, 


TOTTENHAM COURT ROAD, LONDON, W. 








An immense Assortment always in Stock of 


LADIES’ AND CHILDREN’S JACKETS, 


With beautiful Designs for Embroidery or Braiding, in CAMBRIC, 4 wiss, 

Hotuanp, Naiesook, Ispraner, CHina Lawn, Marcxuua, and other 

Materials. GOOD SHAPES, cut to fit loose or tight to the figure; or 
Ladies may send their own Measurements, Patterns, or Materials. 


CHILDREN’S FROCKS, PELISSES, ROBES, &c. 


Collars, Sleeves, Habit Shirts; Night, Breakfast, and Dress Caps; Night 
Dresa Trimmings, Chemise Trimmings, Handkerchiefs, Shirt Fronts, 
insertions; Edgings, from 1 inch in depth to 40; Pincushions, D’Oyleys, 
Bread, Fish, and Cheese Cloths; Toilet Covers, Bassinette Quilts, Toilet 
Bags, Whatnots, Brush Cloths, Watch Pockets, Silk Aprone, Slippers, 
Smoking Caps, Table Covers, Mats, Cushions, Sachets, Shaving Tidys, and 
every other Article to which Embroidery or Braiding can be applied. 


No Charge for Copying Ladies’ own Designs, or Designing to Order. 





Ladies’ own Materials Marked or Perforated at Low Prices. 
Bowes of Goods sent to select Jrom, ona Loridon Reference being given. * 


‘si 
A Yarer Srock or Braps, Buarsus, Bertin Woors, &c. 
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An Blustrated List of Prices, with Instructions to 
| . (Learners, sent Free. | 











